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GRINNELL-SAUNDERS 
Full-Bore DIAPHRAGM 
BEER VALVE 


Grinnell.Saunders Diaphragm beer valves installed on suction and discharge lines under transfer tank at 


Miller Brewing Company, Milwaukee, Wis. Specially-compounded diaphragms impart no taste or color 


f THE CHAMPAGNE OF BOTTI 


Today's most modern equipment is used to produce the 
t 1s original, golden brew of MILLER HIGH LIFE beer. 


Typical are the Grinnell-Saunders Full-Bore Diaphragm beer 


valves designed to meet strict sanitation requirements and 


special cleaning procedures essential to product purity. 


All working parts of the valve are isolated from fluids in the 
line. The resilient valve diaphragm lifts high for smooth, 
— 7 | } k Transfer lines in the stock house are equipped with bank 
streamlines ow in either direction, with no pockets to trap ot trense Grinnéll-Soundois beer velees, Valves tnntalted 


fluids. Fully-rounded openings and unobstructed passage permit with stem in horizintal position are self-draining 
ball-brush cleaning of both line and valve in a single operation. 
Moreover, maintenance is simple and inexpensive: long-wearing 
diaphragm can be replaced without removing the valve body 


from the line. 


These are but a few reasons why the nation's leading brewers Gx 

are using Grinnell-Saunders Diaphragm beer valves. Available Diaphragm lifts high Diaphragm closes 
permitting ball-brush cleaning for a leak-tight seal 

with bronze or stainless steel body; indicating or non-indicating 


stem; hand-wheel or power operation; socket, flange, or hose 
ends in any combination, Write for details. GRINNELL 
WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island Coast-to-Coast Network of Branch Warehouses and Distributors 


pipe and tube fittings ° welding fittings 





* engineered pipe hangers and supports * Thermolier unit heaters * valves 
* prefabricated piping * plumbing and heating specialties * water works supplies 
° Amco air conditioning systems 


Grinnell-Saunders diaphragm valves * pipe 
industrial supplies ° Grinnell automatic sprinkler fire protection systems 
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Walworth iron body saddle type wedge gate valves 


are suitable for use on steam, water, gas, gaso- 


line, oil, and many process lines. They are easy to 
fast emble. 
Walworth saddle-type valves are available in a 


wide range of sizes in eleven different combina- 


take apart, simple to service, to rea 


WALWORTH SUBS 
S( } A f. he 


vt , 


IDIARIES 
. & WEL M&H 


rd at back 


VALVE & FITTIT 


» in either nor 


stem ‘ 
screw and yoke 
patterns 


tions of design and materials including bronze- 
mounted, all-iron, and ni-resist; with both flanged 
and screwed ends. All types can be repacked under 
pressure when fully opened or fully closed. 

Ask your local Walworth distributor to give you 
complete information or, write for circular. 


60 EAST 42nd STREET, NEW YORK 17, N.Y 
PRINCIPAL 


CENTERS THROUGHOUT THE WORLD 
N e@ VE VALVE AND REGULATOR CO 
WALWORTH COMPANY OF CANADA, LTO. 
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Should You Change Labels? 





You can favor your product with 


if you specify... 
“Cae 


—_—> 
— 


UNGERER 


tye fruit & imitation | 


CONCENTRATED LIQUID seein ‘Nw 
“vELAVOLOPE” SPRAY DRIED FLA | Ps Gt 


— 


HOME OFFICE: 161 Avenue of the Americas, New York 13, N. Y. 
plant and laboratories Totowa, N. J. 


CHICAGO « BOSTON + PHILADELPHIA + ST. LOUIS + LOS ANGELES + ATLANTA 
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TRENDS & FORECASTS 


Capital expenditures by food and beverage manufacturers will be down 10‘ 
in 1958, a McGraw-Hill survey indicate | 


ll! manufacturing, off 16‘ 





Special 


KH-OOD Food and beverage manufacturers plan to spend $749 million next year 
A aon AR gg eel compared to an estimated $828 million in fi new plant and equipment 
I'he beverage share is $222 mill yr |! 


Service to 


Spending will be higher for 14° of the companies, lower for 28°, and the 


me as im 3, Tor ow, Kor all manufacturin thie ) ponding neures 


Executives 


1} Lane 


Among selected food fields, flour milling is the only one 
rf ( Ipital exp iditure vill | lown 9! ) 


21% for meat pl } 1 


But more money will be put into research ( food and kindred 
products manufactures md only 3% 4 rend Le for product and 


proce ; development ind 


Substantial expenditures for new plant and equipment in 1959 or later ar 
anticipated I S$‘ of food and related product TPP anEL idicating bi 


future planning 


Food plants were running at 80% of capacity in September, or substantia 


, \é 
below preferred 90%¢ rat SO mor mip ) harkel 


Capital Outlay Still High 


Despite the indicat | 


tal pendin | 
busine vear. Tha 
MeGrav 
hom vhich p it that the 
outlay for 4 plant and cquipment 
till will be 10 | [ ha , 195 
in ph lolla 
Vis 
And with } | 
that is arising out of See Food Business Good in ‘58 
tmen | f lan food consump 
ent f { { se ft 
Ip iVaAill 
Witl 
mhinuing 
petition be 


Manageme! 
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Trends & Forecasts 





months are expected to remain adc 
quate to maintain consumption by 
ivilian t about the level of lat 
ind ( irl 7 
Supplies of meat and eggs through 
xt spring will be down some from 
ear earlier, but there will be about 
is much turkey meat and lard, and 
more dairy products and chicken 
Prospects point to mor fresh 
deciduous and citrus fruits this win 
ter and spring than last, and about as 
much processed fruits and vege 
tables, sweet potatoes ind vegetable 
oils. Approximately as large a total 
tonnage of fresh vegetables will be 
wailable in the several months 
thead, but less potatoes, dry edibl 
beans and dry field pca 
Large stocks of food and feed will 
be carried over into 1958. If weather 
is at least average, big food crops 
in be expected next year 
Production of livestock product 
will be maintained at a high rate bi 
the large number of livestock on 
farms and ranches. The level of 


prices may encourage farmers to rais¢ 
157, with most 


Why United’s patented process results in | more hogs than in 1957, with mos 
or. . 1958. Milk production will likely be 
corkboard of lower moisture absorption up Ol be itls¢ of continued in 


crease in output per cov 





Cork in its natural state is well known and highly re- 
garded for its excellent insulating and moisture resistant No Change in Eating Pattern 

characteristics However, by an exclusive blocked-baked No important hifts from the 1957 
patented process that uses internal and external heat to level, or pattern, of food consump 
release the natural resins in the cork, United BB Cork- tion are anticipated for 1958. Civil 


board becomes substantially more moisture resistant ians are expected to have a_ little 
1; k th r more per person of pork, chicken 
id ( P a4 . 

urther, United Corkboard is all cor .. with no filler meat, fresh oranges and grapefruit, 


added. It’s flexible too .. , fits tight... stays tight... ind frozen orange juice concentrate 
installs easier and stays on the job! Most important, there I'he increase for pork will be concen 
is adequate flexibility to conform to minor wall irregu- trated in the second half of 1958 

larities and absorbs stresses. Small reductions from the 1957 


; rate are im prospect for beef and 
The next time you have a need for low temperature insula- veal. These declines will bring the 


tion investigate the unique combination of benefits only meat consumption rate slightly be 
“patented process’ United Corkboard can provide. 


Write today for specifications and helpful installation 


data. No obligation, PERSONAL INCOME 
350} (Seasonally adjusted,at 
annual rates) 


3 
S 


Since 1907 


Billions of dollars 


NIT 
>» UNITED CORK COMPANIES 


2 Central Avenue, Kearny, New Jersey 


ENGINEERING AND INSTALLATION SERVICE — 
to meet your individual requirement . . . insure the most KEY FACTOR in surprisingly rapid 
effective use and provide proper installation, United main- growth of food sales is trend in in 
tains fifteen branches throughout the country, staffed with hown by these curves. Tendency 
experienced engineers and installation crews. For the one now oward levelling off, which 
nearest you simply write to our Kearny address. points to stiffer competition in food 
linst 


nat 





<< For more data, circle this page number on card at back FOOD ENGINEERING, DECEMBER, 1957 





*Depending on package size, type loading case, casing pattern 


SUED AWA 


PACKAGE CASER 


CUTS CARTONING COSTS 

Now, with only a moderate capital investment, 
you can replace obsolete casing methods with a 
new “Sure-Way” automatic, high-speed pack- 
age caser—and save up to 70 and 80% in man- 
hours alone! 

This is the most economical and versatile 
package caser on the market today. With low- 
cost change parts and accessories, the ‘‘Sure- 
Way” is quickly adapted to virtually any cas- 
ing application. Regardless of your choice of 
assembly — right or left hand, or of the three 
discharge arrangements, you'll find the “‘Sure- 
Way” extremely compact, reducing space re- 
quirements as much as 80%! 


MANY OTHER OUTSTANDING FEATURES 


Many of General Mills famous prod- 
ucts are cased by 33 high-speed 
Sure-Way'' Casers. Typical is this 
trouble-free installation at their To- 
ledo, Ohio, plant. 


are only four of dozens of patterns and 
handled smoothly and effi 


Shown here 


Near-human in gentleness to packages and 
over-wraps « Complete safety through auto- 
matic controls « Loads top, end or side-opening 
cartons « Low power costs « Virtually no main- 


casing combinations 
ciently by the ‘“Sure-Way.” Put your problem 
up to our package engineers for recommendations 
that can mean big profits through proper package 
handling! No obligation, of course. 


tenance required! 
Write today for Bulletin No. CMD 601-W, 
or call your nearest FMC representative. 


Exclusive Distributors: 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices 
¢ EASTERN: HOOPESTON, iLt 


® 


WESTERN: SAN JOSE, CALIF. 
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DO YOU USE STEAM, 
WATER OR ANY LIQUID 
IN YOUR PROCESS? 


Then you may need 


STANOIL Industrial Oil 


Plants with wet processing have a real lubrication problem when steam, 
water or liquids from the processing operation enter the lubrication sys- 
tem. Many lubricating oils emulsify when agitated with water, especially 
when there is a small amount of dirt present. With water in the oil, there 
is the chance that no oil film exists between metal surfaces. Result: wear, 
corrosion, equipment failure. The chance of this happening is eliminated 


when you use STANOIL Industrial Oil. 


By special refining techniques, STANOIL Industrial Oil is made 
resistant to emulsification. No matter how tight the lubrication system, 
some water will always be present either through seepage or through 
condensation. STANOIL resists the tendency of this water to mix with 
the oil, Instead, STANOIL separates out and continues to perform its 
job of lubricating bearings and other moving metal parts. In addition, 


STANOIL minimizes air entrapment with a special defoamer additive. 


This is just one way in which STANOIL Industrial Oil can help you get 
superior lubrication of equipment. STANOIL has unusually high stability, 
gives longer oil life, minimizes carbon deposits and wear of equipment. 
A special rust inhibitor prevents rust and corrosion by ‘plating out'’ on 


metal surfaces. 


STANOIL's low pour point assures a free-flowing lubricant in cold serv- 
ice and @t start up. 


STANOIL has a high viscosity index, resists viscosity change over a wide 





temperature range. The low carbon-forming tendency of STANOIL 


means low-cost operation and long-service life of equipment. 


Get the facts about STANOIL Industrial Oil from the Standard Oil 
office neg@r you in any of the 15 Midwest and Rocky Mountain states. 
Or write Standard Oil Company, 910 S. Michigan Ave., Chicago 80, Ill. 





Lubrication trouble spots 
where STANOIL Industrial Oil can serve you 


@ Washing equipment @ Agitators @ Conveyor drives 
@ Air compressors @ Speed reducers @ Lift trucks 
@ Electric motors @® Auxiliary turbines 


STANDARD OIL COMPANY | STANDARD 


(Indiana) we 
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With the complete absence of fans, 
blowers, or ducts, you will find that 
that of 1957, but 1 prob ibly wall Zer-O-Dise fin coils give you less trouble 
- than an ther type of coil surf % 
higher than in most of the 4 an any other type of coil surface. Due 


before 1955 Compared with 


to their unique design you save signif 
i . . cantly in price, space, weight, labor and 
195 , SOE reduction in the con Fed refrigerant 


umption rate next year 1s also likely 
for eggs and canned fish 

lor the other major food group sefbvoeant 
civilian consumption in 1958 ts ex * >> , 
pected to be about th ime as thi . : 
vear s rate 


Cold Storage Room of the H. H. Meyer Packing Co., Cincinnati, Ohio. 


wee 


Packers Fight Problems 


lough sledding is mixed with 
lope in the meat packing field. Op 
crating expenses have increased from 
about 18% to 28% of total sales in 
the past ten year Sales volume 
' 


because of livestock shortages, ar ' 


’ hs DM t | ' 
down some 4% this year. Earnings , e . . bia) eens ' - , 
have dropped from 1.5 to 1% of the : — " iil at 4 Wt a 
sales dollar, AMI reports. i . ' 
Low cost of producing competing ' ( 


P 45 
poultry is another headache Poul iki = ) Me dete 


try growers get about | Ib. of live : ; M, | 
ae ae . Fo pie : ' és 
weight for 24 lb. of feed. But it takes we a ae fay a ’ Ad 


10 Ib. of feed to put a pound on 
beef animals; 4 lb. for hog 
Consumers are demanding mor 
lean meat and less fat than is eco 
nomical with currently produced AUSA GE HEAVEN 
\merican hog This has no connec eee 
tion with the bad publicity fats have 


ciple te Ala sete as No shrinking links in 
this cold storage room! 


Full, firm links...no shrivel...no shrinkag that’s the succ« 
story of sausage storage in the olding room of the H. H. Meyer 
Packing Co., Cincinnati, Ohio. Vilter Zer-O-Dise fin coils pro 


the desired cooling. 


Vilter Zer-O-Disc fin coils are a smart buy for storag 
orrect temperature and humidity are maintained becaus 
slow, even, positive air circulation naturally 
extended fin surface cools the slowly moving air m 
.. floods the room with Id holds temperature 
level for better storage ere are no “dead spot: 


Product discoloration or shrinkage are minimized 


Call in your nearest Vilter representative and let him shi 
W you Can Improve your storage « 


and save with Vilter Zer-O-Disc fin coil 
Sold and installed by Vilter Distributor, C. P. Wood & Co., Cincinnati, O. 


Write for helpful bulletin to 
47 48 49 5 hs The Vilter Manufacturing 
Company, Dept. E-703, 
2217 S. First Street, 
BABY FOOD 1-45.12 fal y Milwaukee 7, Wis 
strips birth 1 + | ' ver past Bulletin 518 
Vilter Zer-O-Disc 
Finned Cooling Coils 


in new hs but a V prod REFRIGERATION and AIR CONDITIONING 
t like I 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors @ Booster Compressors © Baudelot Coolers o Water & Brine Coolers © Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils » Valves & Fillings  Pakice & Polarflake ice Machines 


ngthen 


ted t 
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. Mi CORNING Trends & Forecasts 
& i L 3 Cc © Ni E r into fat place in the diet 
re er research project one that 


( in far-reaching develop 
Cl ] ives meat tenderizing. If 
DEFOAMERS cugh parts of beef carca es could 
et lerized chemically, aging time 
inventory costs could be cut. 


producers and feeders would 
t-growing cattle without wor 





ne 





ihout bod onformation 
HORS D’OEUVRES 


; ot >» Nature provided a way to improve 
\ ’ the breed in bees. The queen mates 
' in fast flight, and therefore with the 


have proved their efficiency WN | strongest of the males. So there is 
. something besides madness in the 


and versatility in countless 3 / fi Pe 
applications, For example: | 


] OUNCE KILLS FOAM IN... 
8,333 Ib 


meat sauce 
> Not to be outdone by toy manu- 
15 625 Ib facturers, our industry has created 
/ Sputnik Earth Satellite Bubble Gum 
with an asteroid finish, yet. ‘Too 
bad that the inspiration for Pooch- 


dill pickle processing solution 


( 35,000 Ib nik dog biscuits took a reverse twist. 


vitamin B 


P ihe future of the food manufac 
| turing industry is assured by thi 
() 250,000 ik fact Consumers are paying le at 
molasses tention to diets that sustain life and 
more to those that make life worth 
Just a few drops of Dow Corning Antifoam A Compound or Antifoam living 
AF Emulsion can prevent mountains of foam enabling you to utilize 
full productive capacity and put your processing into high gear. What's P Teenagers, some 16 million of 
more, when you control foam, you eliminate the mess and waste of them, have an annual income of 
boilovers. Whatever your foaming problem, a Dow Corning SILICONE about $9 billion, Should be a mar- 
DEFOAMER will help solve it at amazingly low cost ket for Teen-Time Tidbits, Snicker 


Snacks, and Giggle Goobers. 
FREE SAMPLE and INFORMATION — 
; 3] somple of ao Dow Cornin: ne PF Said Robert Louis Stevenson: ‘A 


| 1 
» write , . rhead. } yotth or wine, ike i good act 


ve a gener tr 


hines even in the retrospect.” But 
emember that overacting spoil thi 


bani 


Dow Corning CORPORATION P lifty percent of the Russian 


MIDLAND MICHIGAN 


family budget goes for food. Which 


by Commie logic means that they 
oe 8 8 6h Um UL Um. UmLUD. OU. OU OU OU OR ° . 
5524 . cat twice as well as Americans. 
gf name AA . 
Cc | P A young herring frightened by 


neering Wa 

i i submarine, until its mother calmly 
§ mu queous systen remarked Don’t get excited, its 
nly a can of 

P lf food shoppers are as price-con- 
scious as many profit-slashers believe, 
how come there’s so much budget- 
be-damned impulse buying? 


we STATE 





Lewes eee eeeeeee== 
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PEIMAS WERE 
— ALTERNATING CURRENT MOTOR 


SERIAL rT 
TYPE Sa FRAME Co PCa 
i iia | =~ — Cas 
AMPS. PHASE 
R.P.M. ae 
CODE ue 
@G & 


)THE MASTER ELECTRI 


Parallel Shaft Gearmotors 
















Right-Angle Shaft Gearmotors 


C CO., DAYTON, 0.,U.S.A.) 





eal 
. ’ oa 
- 
What are your power drive requirements? Here 
at Master, with the widest selection in the nation 
to choose from, you're sure to fill your needs 
quickest and best. 
Need something special in gear reduction— Unibrake Motors 


electric brakes— variable speed operation — fluid 


drive or special mounting? Or would some of tT emmy 
our standard models (14 to 400 H.P.) fill the 


bill? You'll find the answer here! And remember, / ey... 
all Master components are engineered to form 
combinations of units in one streamlined, com- ae / i 
pact package of efficiency. Name your need and J j 
the name that fills it is Master—-for greater sai- 
ability of motor driven products; for increased 
productivity of plant equipment. 





‘ & 
Motor Ratings.14% to 400 H.P. All phases, voltages and fre- 
quencies. / 
Motor Types..... Squirrel cage, slip ring, synchronous, repul- Speedrangers 


sion-start induction, capacitor, direct current. 
Construction ... Open, enclosed, splash-proof, fan-cooled, ex- 4 
plosion-proof, special purpose. 
Speeds Single speed, multi-speed, and variable speed. 
Installation Horizontal or vertical, with or without flanges 
and other features. 
Power Drive Electric brakes (2 types)— 5 types of gear 
Features ... reduction up to 432 to 1 ratio. Mechanically 
and electronically-controlled variable speed 
units—fluid drives—every type of mounting. 


ELECTRIC COMPANY 
DAYTON 1, OHIO 





Standard Motor: 5» to 400 HP 


What you should know about 


What should a box 


The ‘creases’, or scores, on cor- 
rugated boxes facilitate folding. When 
traight, and properly formed, they make 
your packing job easier and faster, assure 
maximum strength and serviceability of 
the box. 

But just being straight isn’t enough. 
‘Too narrow or too shallow a score sets up 
internal stresses, makes the box hard to 
fold. Too deep, weakens the board, makes 
the fold easy to tear and come apart during 

hipment. 


What makes a perfect score? 


It depend large- 
ly on the thick- 


ness and type of UNSCORED 
board, the scor- 


Ing proce 

what you are 

hipping, and Scoring the sheet 
how it is shipped. First, the score must 
fold without cracking the board. It must 
also fold traight, regardless of the direc- 
tion of the corrugations. It must not cramp 
the inner liners too much when folded at 
180°. And it must, under test, withstand 
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scoring and slotting of Union Boxes 


“crease” be...besides straight? 


combined tearing, bending and tension tearing strength is paramount. And 4., the 

forces simulating those it will meet in “Five-Point” crease. This, too, scores both 

actual service. ways. It is used almost exclusively for 
double wall board. 


The different kinds of scores 


. , ‘ . ’ The importance of slotting 
There are four basic methods of scoring cor- : ; © 


rugated board. 1. The “Single V’’ crease— 
most commonly used when the direction 


Slots, cut by razor-sharp knives, form the 
top and bottom flaps of your corrugated 


of the score is parallel to the corrugation box. Each slot must cut to an exact width, 


2. The “Double V’’—generally used acro 
the corrugations and where a clean, good- 
iooking fold is essential. 3. The ‘“Three- 

Point” crease — good both “with” and allel where they come , 


together. The knive 


and at right angles to the flap seores so 
that the folded flap 
will be perfectly par 


“across” corrugations. Used where high | 
must cut a clean slot, I 
I 


2) Double V without ragged edge . 

or “lint’’. Improper Slots form the flaps 
slotting can seriously impair the appear- 
ance and protective qualities of your fin 
ished box. 

At Union, slotting and scoring of corru- 
gated containers is an exact science. It’ 
one small part of Union’s complete struc- 
tural design service to assure you maximum 
product protection. It’s one of the reasons 
why Union-engineered boxes are used con- 
istently by shippers in every industry. 


” 


Write for Union's free, informative booklet “Manufacturing Sheets for Corrugated Boxe 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Tre nlon, N PR hago, Ill.; Lakeland, Fla. 

Saies Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—P.O, Box 570, Savannah, Ga.; P.O. Box 454 
Western Division—4545 W. Palmer, Chicago, Ill. 


Lakeland, Fla, 


’ 
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ig 
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New York 
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). D. Stone \ 
(Consultant) Steele Sherratt 
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Toronto 6 
C. R. Myers me . 


Chicago 4 5 Warren Keller 
Mgr., Flour Service Div. 
Kansas City 


Paul AwWicGrath 
Kansd 


- 
“ft % 
~~ 


W Quincy Weacs 
O Lt Nunn Kansas City 
Kansas City 


Jack A. Revord 
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ultant) 


<< For more data circle this page number on card at back FOOD ENGINEERING, DECEMBER 1957 





DEVELOPMENTS TO WATCH 


Urethane foam insulation can be spraved onto walls and ceilings. Savin 


yication tin l 


Special 


NCL EN © © eee 


’ OOD Giant collapsible rubber-fabric bulk container holds 3,800 gal. of liquid and 


permit trucks or Rl | to haul dr ucts ¢ Vay and 
Service to run. The 56-:n.-dia. U.S. Rubber Sealdtank is 35-ft. lon 


Executives 


Food can be irradiated in lab with self-contained pushbutton unit developed 
by Nuclear System Using up to OOO cunes of Cobalt 60, it hand 


unple up to 10-in. lo ind of I dia 


Order selection will be achieved automatically by IBM) cards 


' | 1 
ontrol of movement from multi-tier live-storag OnVCVO 


| 


Incorporated into process control system, digital computers 


| ; 
to upcr-opcrato vio reads man Strum i} 
| 


| 
idjusts variab] quickh mtinuou 


Moisture content of fresh apples is reduced to a low 3‘ mitinuou 
drying proce na Western dehydrating plant | 


} 


} } 


11h OUSUDNT Wid CO ul | 


Aroma is being added to instant coffee by four leading producers. Aromaty 
ractor | removed b ror Ktraction then idded to { iY | pre MW I Vhether 
| } 


fee im cup wnproved itrovel 


Modified fats from domestic oils now in surplus may further replace 
butter 11) )} t SCVCTa il li modi a rat \ th quality of 


CxXpell 1\ Dut ! ay 1 precy ( 1) | 


Convenience of oil is combined with stability of solid shortening 
rctable tr Proct , Gamble 


1 


rit Hum ciCVe oped 1) 


| 
ind bulk irl 


impetus to development of better equipment for meat plants 


ommendations | | 1 eng | i ) inl i 


Convenient new container for fruits and nuts is plastic-coated paper 
makes attractiv radish. Ho f pi 


food on ) “ad ‘ it 


Watch for 


still more foods to be packed m picture package 
olor piu mon | ean i | Wh 


You'll see continuation of trend in food company management 


; ; | ' 


ihe ind id ( | ))) i ) Lpicie Phat KS 1}? bape } ift 


Hhdlld I () 
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Securely sealed for low maintenance = 


Performance - Rated 
MOTORS 
1/20 to 400 H.P. 


TOTALLY ENCLOSED 
FAN COOLED MOTORS 


When motor maintenance goes down, production goes up. Century TEFC Motor 
protects itself from dust, grit, chemical fumes, moisture. Shaft openings at each 
end are labyrinth-sealed, and there is a precision clearance between metal 
seal and bearing bracket. 


Outside, a hose or whisk broom quickly cleans it. External fan forces jets of 
cooling air across the frame. Inside, vital motor parts are completely sealed 
off from injurious atmosphere. Factory lubrication of bearings is adequate for 
several years’ service under normal conditions; however, whenever required 
bearings may be relubricated through grease plugs. 


For full facts on your specific application, call the Century District Office or 
Authorized Distributor nearest you. 


CENTURY... building TEFC Motors for 25 years 


CENTURY ELECTRIC COMPANY 


1806 Pine Street ¢ St. Louis 3, Missouri ©¢ Offices and Stock Points in Principal Cities 
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B.EGoodrich report: 


Cannery cuts glove costs in half 
by switching to B.F.Goodrich brand 


Cyoodri 
Cannery 


peen ¢ 


inne! PlOV 
my they af 
etween the finger 


ire weak. Use of 


B.EGoodrich 


INDUSTRIAL PRODUCTS 
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NEW PACKAGES & PRODUCTS 


Juice Multi-Pack 
| ‘ ‘ 


ZIPPER LABEI 
f | 


Oo ner ll 
i 
consul i 


vind roll 
p i rd index file 
the | cd thi pl 
more juice flavor 
OA on Reader § 


service Card 


Processor Adds Entrees 


\m I] i 1 


Larger Fish Cartons 


x the first 


tin 
been packaged 


rnted 


cartons fo! 
retail trade ie latest product 
if Consolidated Fisheries Corp 
Designed by Sutherland 
Company thr printed cartons carr 
fferent label the 3 pack ig 
i bright abstrac ign done 
humorous vein, using a fish 
personalized as a chef; the 
irton display rge fishing 


‘ 
ire fl 
Paper 


Il} i 


mbpol 


Windowed Polyethy 


is infold typ 
construction 


1 one piece et 
d 


lene Bag 


Da 
1 ! 


Dura Set tre 


Circle 20¢ 


on Reader Service Card 
Cans for Saverkraut 


APPI 


rt kK ut ind ( 
APPEL TIT 1a 
; . yD 


] 
using 
; 


large ms for 
nstead of the conven 


barrel 
packed in 
ed inside the 42-ll 


Ib 
lip cover cans. ‘The 
American Can ( 

" 


iuse the wer 


l than the | ] 


ATT 
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ONE OF THE OLDEST 
NAMES IN PROTECTIVE 
ee men 


ixing, laminatiny mating 
gravure and fle rraphic printing 
laminations and combinations 


of poly, cellophane, Mylar® 





foil, glassine and pouch paper 


Now a NEW name in... 


* PRINTED POLYETHYLENE FILM 
+ CELLOPHANE-POLY anc 


* MYLAR-POLY EXTRUSIONS 


(printed or plain) 


Our new Indiana Plant has been equipped to specialize in the 
production of printed polyethylene film, and extrusions 
of polyethylene on cellophane and Mylar”. It will 
also produce most of the wide range of protective 


packaging materials made at our Milford (N.J.) Division. 


Y 
OUR RIEGEL PAPER CORPORATION 


Branch Sale A \ . BOSTO? ‘ CHICAGO 


ARE INVITED |" 8 
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Packages & Products 


BETTER 
LUBRICATION 


FOR BALL AND ROLLER 


BEARINGS 


a Carton Needs No Overwrap 
BALL BEARING | 4 most «1 - ea 
LUBRIPLATE fective 


type lubricant 


yrease 


yall and roller bear 
Highly 
5,000 


00° | 


that aiso protects t 
t rust and 


d for 


nys aya corrosion 


ecommenade peed 


up to 


d temperatures up to 


LUBRIPLATE a 
No. 205 ually 


consistency 


unu 
light 
ant made for use in 


Mor 


Ly pe 


i-friction bearings operating at 


TT of 5.000 RPM 


LUBRIPLATE are fluid type 
Nos. 1,2, 4 and 8 


lubricant of 
various 

Co 1es i ave given outstanding 
anti-friction oil type bearings 
ommended for 
4 and & 


ult n 
Nor l and 2 ar rec 
’ g! 


ire re 


peed application no 
commended for slow peed, heavy 
oad application 
LUBRIPLATE distributor 
ified Telephone Directory 
free “LUBRIPLATE DATA 
Book a valuable treatise on lubri 
LUBRIPLATE DIVISION, 
srother Refining Company, 
Ohio 


nearest 


Ko 
oe (la 
Writs for 


ceatior 


loledo 5, 


BAG OF CHEESE a 


"SKE BROTHERS REF! co. 


_ me,  wenene, Om 


Market Aluminum Cans 


\S 
ol can feature 


tandard 


pri it 


de¢ p drawn 


for Reddi 
can 1 now i\ iilable 


na 
if Ih Alia 


dom 


printed 


1ICT< h ill 


2D on Reader Service Card 
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AANA DIES 
\ \\ an 


_, BOXES STACKED 
TO THE ROOF 
SAVE MONEY 


.. but you cannot stack them 
to the roof unless you have 
boxes that will take high-stack 
pressure. The more difficult 
your problem, the more im- 


portant it is to get the right 


kind of boxes. 
If you think that unusually 


tough box requirements limit 
your stacking height, let 
Gaylord tackle the job, Call 
your nearby Gaylord pack. 


Wy aging engineer. 


pies Finest | | Sn st 


Pumest | we Bigs| % 


These apples are selaa stacked 
higher than ever before, thanks 
\\\ to Gaylord’ boxes designed to meet 
||| special cold storage conditions. 


te 


CORRUGATED AND SOLID FIBE 
KRAFT PAPER AND SPECIALTIES « 


GAYLORD CONTAINER 
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NEW HUSTLE FOR ‘58 .. . CHEVROLET 
LIGHT- AND MEDIUM-DUTY HAULERS 





More horsepower... more staying power in V8's and 6's! 


New Chevrolet light-duty Apache work with 160 h.p., 283 cubic inches of displace- 


ment, short-stroke efficiency and weight-saving 


and medium-duty Viking models compactness! 
bring you V8's and 6's that deliver Chevy for ’58 is here with new medium-duty 
: power, too! Standard in Series 50 L.C.F. models 
more horsepower, more eco- is a new version of the Heavy-Duty ‘Task 
nomical and dependable hauling master V8, with 160 h.p. for fleet hauling and 
new durability features such as Stellite-faced 
for the toughest Jobs you've got! exhaust valves and induction-hardened exhaust 
valve seats. And standard in Series 60 models is 
‘There’s new standard power in every light-duty the time-proved Jobmaster 6 with more power 
model a more powerful (145 h.p.!) edition of than ever—150 h.p.—and a host of new fea- 
the engine most famous for economy and tures that mean more economy and dependa 
dependability, the rugged ‘Thriftmaster 6. And bility on jobs that work a truck hard. See your 
the optional (extra-cost) ‘Trademaster V8 is all Chevrolet dealer and save with Chevy’s new 
new, the most highly powered light-duty truck brand of hustle! . Chevrolet. Division of 
engine in Chevrolet history! It’s ready to go to General Motors, Detroit 2, Michigan. 


Latest editions of the “Big Wheel” in trucks 


NEW CHEVROLET TASK-FORCE 58 TRUCKS £2:7)7777¢ 
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Packages & Products | Pressure Kettle 
tect Bic tet as Two-thirds Jacketed 
40 to 200 gal. 


Non-Refrigerated Hams 


Publicized as the first 
hams not requiring refrigeration 
those now marketed by the P. Bren 
nan Co, of Chicago J 
Phe produ ts, Lee Brand Skink Style CW 


ind Bonel Hams, are packaged in Kettle KLZOUWCE YOUR 


American Can Co. Lithograph “Ne Two-thirds Jacketed 


80 to 300 gal. ye 
Stich in I lam yes. during . 8 PROCESSING COSTS: a 
 dneed fe () oe sical oJ z el WITH ” Center-line 





reduced by Scraper 
Agitator Kettle 
25 to 300 gal. 


st" 


Gerber nts A teat CORROSION-RESISTANT 
BARLEY CEREAL Two-thirds Jocheted Built from time-proved | 


5 to 500 gal stainless steel 


“Style C Kettle 
WIDE RANGE OF SIZES Two-thirds Jacketed 
To fit your exact require- 5 te 100 gal. 
ments 


é INDIVIDUALLY DESIGNED 
a geegtleat To meet your specific 


at processing operation 
yo eeu y 
Claw 
PRECISION-BUILT 


| j To give you long years of 
mproves Carton Design onto teats bok atl nadine A 


Redesigned — packags for thre jg —— 
Gerber baby cereal line, are remod iteiataunt LOW MAINTENANCE 
cled in step with current self-service 
requirement The new design call clean 
TSHOR SOARS Tene abe DENT Our technical bulletins describe 
this equipment in detail. 


Gerber’s improved pouring spout cy 
| 5 I 
The five cereals nthe line ‘on q —s, ie 
have a greater f ly re b] r Center-Line Scraper 
Se | i I hil I ClIIODLANCE ‘| Agitator Kettle 
and package eye-appeal has been in — 80 to 300 gal. 


reased I'he larger size Gerber baby 


CONVCHICHCE feature uch l 


on the face panel give quicker brand 


(<5 

recognition ; Tr 

All wrappers are specially coated —_—_— 416 Pine Street, Philipsburg, Pa. 
for moisture protection, except thi 4 
general white rectangle left on top 
for easy pricing \ different color 
wrapper identifies each cereal variety 

Recently introduced by the san 
processor 1s a High Meat Dinner Vacuum Pan 
ifter extensive test marketing I hie 50 to 500 gal. 
new products feature three tim 
much meat as conventional meat 
ind-vegetable combination 

The products are: beef with veg 
table chicken with vegetable cal 
with vegetable All are oftered in 
both strained and Junior texture 


poe cena x. | 


3 New Cake Mixes a h 





@ Banana cake mix has been intro Quick Cooling Pan 4 
duced by General loods under 50 to 200 gal 
Swan Down label It 
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Packages & Products 


LOW- For over forty-five years 
NULOMOLINE”—the pio- 

neer invert sugal has 

COST been used as a “BAL 


ANCING” ingredient by thirteent! xe marketed 

sakers, Candymakers “se CaOW Caan Sk 1) 8 See 

S ) . : produ of loch l’ood Inc. 
i ; yrup Processors, Fruit he d ctl nix is distributed na 

Preservers in frozen 7 


toppings spreads and 


other food preparations. 


NULOMOLINE is hygro- 
scopl attracts, retains, 
and equalize s distribution 
of moisture . . . retards 
crystallization ...increases 
osmotic pressure .. Stabi- 
lizes density of syrup por- 
tion... resists fermenta- 


“3-D” Juice Carton 
tion .. . controls texture 
and consistence .. . pro- n unusual — three-dimensiona 


: sdlctiashal earth variwent 
motes produc t uniformity tect is achi vith Everswe 
soi , Or] new design for its orange 
. Improve i bf : 
linproves taste ane nice carton. ‘Uh lunline” labeling 
appearance. oncept is designed to “lend dignity 


| 
id rehnnement rather 


han TQ) 


to iden 


Hhel 


Packed in large and small container 


int ink wag and tank car 
ORDER DIRECT OR THROUGH YOUR JOBBER 


Write, phone or call and discuss your problems 
in confide nce with NULOMOLINE SERVICE. Our 


technical and practical stalls are at your service! 


THE NULOMOLINE DIVISION f *°He 


AMERICAN MOLASSES COMPANY — 


120 WALL STREET, NEW YORK 5, N. Y 
330 East N. Water St, Chicago 11, Il. 1300 West 3rd St, Los Angeles 1) Cold 


NULOMOLINE, LTD. 146) Parthenais St, Montreal, Canada 
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Here's why a Link-Belt engineered scren conveyor installation means 


a better-working system 
--- less work for you 


e Thorough engineering analysis of all conditions 


e Unbiased selection from industry's most complete 
range of components 


e Expert field erection 
. @ Full responsibility for satisfactory performance 


— design of equipment to operation, you leave noth convenient, one-source supplier for a our requirement 
ing to chance when you leave everything to Link-Belt Ask your nearest Link-Belt office for Data Book "15) 
complete screw conveyor service. Whatever your need 


Link-Belt can engineer a system to meet them exact! 


if desired, will handle entire erection and accept full respon 
sibility for placing your system in operation . « « 
Included in Link-Belt’s full line of components ar iP 


basic screw designs, available in a variety of metals. | n 

offers Link-Belt’s exclusive Quik-Link feature that permit 

fast. easy removal of any convevor screw section or hang SCREW CONVEYOR EQUIPMENT 
without disturbing other components. An equally complet LINK-BELT COMPANY: Fx« 

line of troughs, ball and babbitted bearing hangers lle 20 erve Ind 
ends with ball bearing flange blocks and trough end Y Citie 
couplings, gate pouts, and drives mak lL ink-Belt 


ao 
n 
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A DROP OR A STREAM AT THE TOUCH OF A FINGER! 


with Precision’s new valve 


FOR ANY LIQUID 
OR SEMI-LIQUID 
FOOD PRODUCT 


| eee 


THERE IS NO 
PRODUCT 
DETERIORATION 


The hermetic seal is main- 
tained until the product 
is completely used. , 


THERE IS NO 
REFRIGERATION 
NEEDED 


An inert propellant means 
no oxidation . . . the prod- 
uct stays as packed. 


PRECISION 





\ 








\ The P erpect (Batatnar for ne 


PACKAGING DISTRIBUTING STORING SELLING 


Fs 




















Precision engineers would like to show you how your product 
can be successfully packaged in a non-aerated pressurized 
container . . . The one container with built-in sales appeal. The 
one container with a proven impulse-sales appeal that guarantees 
big turnover. Inquire today on your business letterhead, there’s 
no obligation, of course. 


PRECISION VALVE CORPORATION Vonkcre New Vork 


& For mor 
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Packages & Products 





PLASTIC-COATED 
now Walla le toy) ty } 


Mad nm thi 

Owl nm be print dt 

Supplier is Fonda Container ¢ 
Circle 29A on Readers Service Card 


Entree-Style Wieners 


furters 1s keved to on-plate 


than in-a-bun serving. Used 
mour & (¢ or its popular line, the 
new wicne! 3 in. long instead of 
the standard Diameter is If 
onventional 

; in 

he Armour franks are packaged 
»-7 in a 12-0z. carton with tran 
parent overwrap 

Phe meat packer reports that th 
new frankfurter 1s aimed at satisfy 
ing a retailer demand for omething 


different 


New Product Shorts 


Frying Medium for inst 
Procter 4 \ 
ia Package 1s a it 
Wheat Germ Cereal 
Hone | distributed 
Kretschmer Cory 


Gambi 


Spaghetti Dinner | 


ton of spaghetti 


of parmcsan hee 


Instant Espresso 


iced by Martinsor 


Home-Made Brioches 
Pepperidge Farm 
it 


rod t is packaged 


Apple Dessert kit 
ON ibel t 


Orange-Apricot 
Monte ] , 


Hit 


lic 
( 


Fight Flavors of 
\leade (sol 


im, Mara 
led P 


a } 
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.. STERLING ELECTRIC 
POWER DRIVES 


Machinery manufacturers and users 

in virtually every industry report out- 

standing performance achievements 

with Sterling Electric Power Drives 

.achievements in greater produc- 

tivity, in greater machine versatility, 

in lower maintenance cost, in rugged 

STERLING SPEED-TROL dependability...achievements that give 
VARIABLE SPEED MOTORS dollars and cents proof that Sterling 
Electric Power Drives can make the 

big difference between average and 

optimum productivity of your 


' machinery and equipment. 
STERLING SLO-SPEED 
GEAR MOTORS Write today for Bulletin 


No. 185. Discover the big 
advantages Sterling Electric 


Power Drives can bring 


STERLING CONSTANT 


NORMAL SPEED MOTORS to your plant. 


Sterling offers a wide range of Electric 
Power Drives of advanced design — 
variable or constant speed—with man- 
ual or automatic controls. 


STERLING MULTI-MOUNT 
SPEED REDUCERS 


TERLING 


ELECTRIC MOTORS 


Los Angeles 22 « Chicago 35 + Cincinnati 37 « New York 51 





























Buflovak laboratory has solved over 
7000 processing problems. This thorough 
research, conducted by an experienced staff 
of skilled engineers, has lead to many new 
methods now in use in the chemical, food, 
pharmaceutical and allied fields. 

Buflovak’s research and development cen- 
ter is the world’s most completely equipped 
processing laboratory for investigating dry- 
ing, evaporation, extraction, impregnation, 
crystallization and other related processes 

Here you can obtain accurate perform 
ance data on your produc tt... examine your 


process efficiency . . . explore by-product 


Buflovak puts the best equipped 


processing lab at your service 


possibilities. Whether you test a few beakers 
of precious material or run tank car quanti- 
ties on a round the clock production scale, 
you get proof positive on the operation. 

Buflovak laboratory is a complete 
processing plant equipped with a variety 
of small experimental units and semi-plant 
size equipment. New models are continually 
installed, so that the testing apparatus is 
always the latest obtainable. 

Constant research makes Buflovak designs 
the most modern in the field, the most de- 
pendable in operation. Because Buflovak 
builds a complete line of processing equip- 
































f When experimenting with high recovery of solids, this pilot plant Spray 
Dryer is often used. Instantane drying from liquid to dry product 


provides new product character é 1s UP New markets for chem 


cal, pharmaceutical and food r u 21s. Noted for its low initial 


cost, Buflovak Spray Dryers assure 

















How to handle dusty or toxic materials i: 

research. Dyes, herbicides and other ¢ 

and fire hazards, often release tox 

or Twin Drum Dryers have been foun ) er complete safety 


these dangers, and to permit the reclair ig of important 








@ Testing evaporation. This Forced Circulation Evaporator 
(above at left) is used to concentrate heavy liquids. Buflovak 
evaporators are designed to fulfill a particular application 

to provide a virtually complete recovery of solids... to 
produce a finished product suited to market and process 
requirements. 


ment—such as evaporators, dryers, kettles, 
autoclaves and flakers—it can impartially 
recommend the units that sound research 
indicates the best. 


Concentrating, mixing, reacting a 





Take advantage of Buflovak’s 50 years ex- 
perience, Your engineers are invited to con- 
sult our staff without obligation. 

For details, write for Catalog 358. 


ithis 


BIAWK BLAW-KNOX COMPANY 
Buflovak Equipment Division 
1631 Fillmore Avenue, Buffalo 11, N. Y. 





now available from Trent- 


‘Titanium Tubing 


For processing lines carrying fluids of an extremely And, with titanium, you get the unique advan- 
corrosive nature look to Contour Trentweld tages of a tubing that trong as steel but 44% 
titanium tubing for reliable service lighter . virtually immune to a broad spectrum 
This titanium tubing is completely uniform of corrosive materials entirely free from stress 
throughout any cross-section. The weld zone 1 corrosion cracking 
free from bulging weld bead because Trent’s ex So, next time you need a strong, light, extremely 
clusive process performed with the weld area corrosion-resisting tubing — try Contour Trentweld 
at the bottom — forms the molten weld metal into titanium tubing. And remember, it’s made by Trent 
the shape of the tubing tube mill specialists 


CONTOUR Stainless and High Alloy 
TRENTWELD, Welded Tubing 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of Crucible Steel Company of America) 
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PRACTICAL IDEAS 











Head 


; | 
Efficiency | 
Thrust load hes 0 


full shroud 
1400 


#200 


O00 


‘Thrust lood t | 800 
partial shroud 


; } ; t | 600 


Bhp -head-efficiency 


| 400 
| 


200 


1000 1200 400 1600 











Reduced Impeller Area Cuts Load on Pump Bearings 


lests of partial hrouds on pro impel desi hi haft | i] | | it ay | shroud 
ess pumps have revealed that thrust — be made heavier lh quires a sin rT the thrust 
load Call be cut ipproximatelh 35% py lO ip I] nd unba mced \ nowy ONAL thi 
for operating conditions at « neal vial thrust 4 ent llowevei vith a full shroud 
shut-off. ‘This reduces, in turn, thi me of the force can be eliminated emoval of | thi rroud 
possibility of thrust bearing failure by reducing some of the area. ‘The ( whit rf uidance to the 
when the pump 1 operated near the photo above illustrates a single su TTT it lea e impeller. [ff 
hut-off condition tion open type impeller with some of 

Many batch operations are run so the rear shroud area removed 
close together that they ypproa hoa I righ eal the effect re ally of Vv power rat 
continuous operation. And pump rth oud removal, In d the difference in cfhoien 
used in conjunction with them arc , I, axial thrust at shut ligible.—Chester Mel arland 
often allowed to run at shut-off be ) was redt | to approximateh Steam ‘Turbine Co., ‘Tren 
tween batches. Such an operation ) f | former valu At full 

ites additional axial and radial 
thrust loads not usually anticipated 
in the original design of the pump 

Several methods are available to 
the de INC! which will offset or re Angle-lron Pallet Supports 
duce these forces or their effect lo take advantage of th i 
Mounting the impeller between bear right in our frozen foods ware 
ings and increasing shaft diameter house we use special devices to sup 
will give greater shaft stiffness to re- port pallet load These are then 
sist deflection. A double volute de piled three-high without damage to 
ign can be obtained by locating a the lower carton 


econd tongue 180 deg. from. the I hie uppo! ire lengths of angle 


first, thu providing balanced pr iron with welded-on end-plates, Four 
ure of these ar ) it the corners of 
A double suction impeller, with its the lower pal 

inherent hydrauli balance at lashed up tight 

points, 1s used in horizontally spli then be safely piled on top of it 
case pumps and will overcome axial Webster McAllen, Plant Supern 
thrust for the most part tendent, Coastal foods Co., Cam- 


With an end suction ove bridge \Iid 





Your business is to capture the 

public taste. Ours isn’t. Instead 

we make sure that no taste — no 

undesired flavor from the belting 
itself is imparted to the foods produced 
Proper belt construction makes cleaning 
easy, preventing any day-to-day carry- 
over of flavors from foods handled 

To really make sure, our research de 

partment keeps a careful, continual check 
not only on Victor belting construction 
but also on actual performance under al! 
operating conditions. That's why —with 
complete confidence —we recommend for 
your food handling 


VICTOR SUPREN special-woven cotton 


duck belting thoroughly impregnated with 
an exclusive neoprene compound. Water 
proof, highly resistant to grease and most 
food chemicals, smooth-surfaced, and 
easily cleaned 
highest quality, solid-woven 
cotton belting impregnated and coated 
with a special neoprene com- 
pound, Developed for use where 
laboratory cleanliness is a must 
Washable with hot water or 
eam, resists rancidity and d 
ration 


od handling the mg 


Batata A Toxcite Betine Ce. 


ac 
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Stops Machine and Sounds Alarm When Shear-Pin Snaps 


driven members of a machine in 

iate the action I‘hese are set to 

imultanecously actuate 1 pair of 

Microswitches (one normally open 

one normally closed) so that one 

he clo ed I lowever, 

hear pin break the mem 

| separate lowing both 

to open at the same time 

thre machine deactivates the double-lat« hing 
ilarm The relay contacts open the 
holding coil circuit topping — the 

machine ind close the alarm cir- 


tart the machine (after making 
repall the reset button 

Phi vs juice to pa 

through a transformer that 1s powe1 
| enough to pull the latching coil 
with the bell rmnging 


tment and ( i" tops rmnging ind the 


losed W olff, 


tarter circuit 1 


Bloomington, Il 


Lawn Hose Cools Condenser 


In a highly-ndustrialized section 
New York the ground water tem 
perature may run I’. in the sum 
mer This imerea wer the natural 
iture O Hh. is duc to the re 

water the ground 


Su I pleni hment 


make it 
( nden CI 
wnount of 
int it the 
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Label inventories 


lowered—with the Tickometer 


Label shortages Can slop a produc tion line or slou 
deliveries, so you play safe and order enough. Labels fill up 


; / 


stockrooms, steal storage space. Changes in package content 
or product specifications make labels obsolet . Hundreds 
of companies have found imprinting with the Tickometer 


lowers label inventories, prevents waste and reduces label costs. 


e Keep on hand only basic label forms and 
sizes. With the ‘Tickometer you can imprint 
designations as needed type, grade, weight, 
size, color, date, code, et Labels ¢; be 
prepared for daily production, batch limits or 
special assortments with consequent saving of 
inventory, printing costs, and wasted labels 

e ‘The 'Tickometer prints up to LOOO pieces per 
minute, can produce a lot of labels in a hurry 
Printing surface up to 2"16 by ‘sinches, with close 
register on most weights and finishes of paper 
or light card stock. Takes sizes as small as 1 by 2 
inches, up to 15 by 15 inches, according to the 
model. It feeds and stacks automatically, and 
counts soaccurately banks use it tocountcurrency! 
Makes a predetermined count, records part or 
fulltotals, with optional consecutive numbering 

e The Tickometer has many other applica 
tions; can be used to mark, endorse, stamp, 

sign, or cancel checks, cards, Coupons, 


tickets, tags, sales slips, forms, ete 





With amazing time savings over hand 
stamping. It can be rented or bought 
There are 302 PB service points, includ 


ing 107 branch offices, coast to coast. 
Call the nearest PB office fordemonstration. 


Or send coupon for [ree illustrated 


booklet, and user case studies, 


Pirnty-Bowt 


Pitney-Bowes 


~ 

— 

——<e 2.5 ~{ 
(rs) Stamford, Cons 


» Walnut 


Imprinting & Counting Machine 


Made by the originator of the postage meter... 


branch offices in 107 cities in U.S 





laminated aluminum frozen food carton 
laminated aluminum dinnerware 


Another Continental 





rigid aluminum foil container aluminum spot crown 





rigid aluminum foil tray 


laminated aluminum display carton 


aluminum package- 


CANS 


Working with aluminum isn’t new for Continental. Over the years, 
Continental has introduced aluminum packaging in many forms 
—from closures and overwraps to rigid foil containers and lami 
nated corrugated cartons. So it’s only natural for Continental to be 
in the forefront in offering aluminum cans. 

For complete information on sizes and styles, contact your 
nearest Continental sales representative ...or write to any of the 
Continental divisional offices listed below. 


E CONTINENTAL 


CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 


Pacific Division: Russ Building, San Francisco 4 


Canadian Division: 5595 Pare St., Montreal, Que 


aluminum foil overwrap Jaminated aluminum corrugated carton 





GET MAXIMUM VERSATILITY 


With 100-a-Minute Wrapping Speeds 

















Only Model FA 


Gives You All 
These Features 


Feed: | 








End Folds: |) 


Materials: 


Paper Feed: | 


Attachments: | 











PACKAGE 


MACHINERY COMPANY 








mss: | ALL FROM ONE SOURCE 


(Good Humor Corp. Ma peth, N. y 


I i 


"On eel that has helped here aA) Lor ae specal job! 


placing perforated lawn 


prinkle: hose Wwrow in photo) 


over the roof-mounted unit [he 


water spray helps cool the con I — kettles are quality engineered, 
densers, and the drippings lower the designed for greater efhciency. You save 
a ag rature by evapo! ition i on labor and costs of Operation Each part 
I'le Stat , . P 
of a Hamilton Stainless Steel Kettle is de- 
signed for longer life, rugged usage; steam 
$A— streamlined balloon jacketed kettles are faster cooking, easy 
jacket design. Extra large di cleaning. Specify Hamilton A.S.M.E. Code 
ameter provides greater heating ‘ J 

surface. Sizes 15 to 500 gallons mixing and cooking kettles 

Constructed for steam working 
pressures of 40, 90 and 125 


pounds 





Swap Boards Provide SA MIX COOKER — has CW — designed to pro CW MIX COOKER 
single or double motion agita batches up to 150 gallons. Posi a hydraulic lift alts ag 
Marketplace tor with or without hydraulic tive worm gear. Handwhee moothly and easily ov 
life. Agitator lifts easily and gives control of capaci oad ing kettle 
\ new employe¢ service started a smoothly out of cooker, Sizes while clung. Large diamet 120 pe 
: , 40 to 500 gallons kettle gives fast even coc pressure 
few months ago gives Staley employ — sie : , 

i way to get rid of things in 
change for other things, or cash. 
Swap boards located in four build 

irry an interesting assortment 
notices for bargain hunters. No 


ire screened by a I’ellowship 





ub committee to avoid commer 
ialism. Real estate and rental list wag 
ili ire ivoided to keep notices PC — stainless steel pressure WV — vacuum cooker fr 
cooking ketde for meat and to 500 gallons. Hinged 
poult hole provide access to 


\ rl] }! 
n to a workable number. iar ceieioaiiel 6 tad 


Le I¢ how thie ystem work ; The jacket and 15 f i. in kettle inside. Available withat 
)] 

r - 
trade make hve <¢ ypu of a 4in 40 to 250 gallons tauon 
quare notice, listing the item with 


Quick o ing latch ‘ ; rculator n be talled to 
ovee with something to sell or Juick opening latche Top 1 circu can installe 


litted by eccentric lever. Sizes increase heat transfer and agi 





1 brief de cription, his name, phone 
number, and address. He sends these 
to the Fellow hip Club office or 





Let’s Have Your Ideas 1 





SEND your ideas to FOOD EN- CIRCULATOR — stainless $B — shallow type kettle with 
GINEF RING. steel steam immersion heating balloon = jacket treamlined 
a = dace ‘ stalled i ttles o ry Constructed for working pre 
We'll pay $5 to $15 (sometimes a p goed = FB fae sres of 40, 90, and 125 ~~ 
even more) for each contributed surface at the center of kettle Sizes 15 to 350 gallons. Larger 
item used. Creates thermal agitation size kettle to meet specif 
Speeds up cooking 45 cations 





Just send us the facts about your 


idea and its applic: : in- 
idea and its application. And in ESTABLISHED 1876 
clude a free-hand sketch or snap- 


shot to show how it works. 
We'll do the finished writing and 
drawing for you. 


Send your idea today, before you 


forget. Address it to Practical DIVIS! N F 820 STATE AVENUE 
Ideas Editor, FOOD ENGINEER- idee " 
ING, 330 W. 42nd St., New York BRIGHTON CORP. CINCINNATI 4, OHIO 


36, N. Y.—The Editors. 

















FOOD ENGINEERING, DECEMBER, For more data, circle this page number on card at back >: 





Practical Ideas 





Wedne day 
On) 
Lhe Co ittce mects each Wed 
nesda ternoon and OK’s new no 


for 
tice which are posted on th board 
STRIAL by Plant Protection.—Staley Journal 
INDU publication of A. I). Staley Mfg. Co 
Decatur, Ill 


in BULK 
or 
FABRICATED PARTS 








COMPLETE LINE 


Nine weaves ranging from 
the finest to the coarsest, in 


any metal or alloy. 


ACCURATELY WOVEN 


Individual loom operation and 
careful inspection just before 


shipment assure accurate mesh Dumper Speeds Handling 
count and uniform mesh size. 
Pha licw hydrauli loadet used 
to dump grapes from gondola 
PROMPTLY DELIVERED trucks in Delano. Calif 
has effected larg manpowel ving 


Most bulk orders are shipped > 
lormer| pl ed g ipes put 


immediately from stock. If tgs 
n boxes and the box miptied into 
trucks that take them to wineri 

quently used types, we'll 1 a 1 emptv them into gon 
dolas that hold up to three ton 

order without delay | ait ire hauled ly tractor to thr 
loader photo vhi lift ind 
dumps them int vaiting truck 


Vl: Staff 


your needs are for less fre- 


schedule our looms to fill your 





In fabricating parts 

filter leaves, strainers, siz 
ing screens... we'll work 
from your prints or drau 


up prints for your OK 


LET US QUOTE on your next order 
for wire cloth. Call your Cam- 
bridge Field Engineer—he's listed 
under “Wire Cloth” in the Yellow 
Pages of your ‘phone es 
book or write for Cantridgy 
FREE 80-PAGE CATA- 
LOG and stock list. 


* 


The Cambridge Wire Cloth Co. 


METAL | SPECIAL Department Q, : 
CONVEYOR METAL Cambridge 12, Saving Floor Space 
BELTS +--+} FABRICATIONS Maryland 


, kiven office areas have 
OFFICES IN PRINCIPAL INDUSTRUAL CITIES 
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senting the NEW 
, - VALVE 


by oe oe A 
A 
rd /} ¢ ‘4 
4d 
f/f 


10 IMPORTANT ADVANTAGES: 


concept in sanitary atv pr for use in forse 
and food processing lines. Of Type 304 stainless 
steel, this new line of Tri-Clover Butterfly Valves is 
manufactured to the usual high standards that have 
made Tri-Clover fittings, valves and pumps the 
mark of quality throughout the dairy, beverage, 
food and chemical industries. 


Presently offered in 14-inch and 2-inch O.D. 
tube sizes, these new quick-action, leak-proof valves 
are designed for use with both Standard sanitary 
threaded ends, as well as in ‘“Tri-Clamp’”” types. 
Valves have same end to end dimensions as regular 
sanitary plug valves and therefore are interchange- 
able in existing lines. 

See your necrest Tri-Clover Distributor 


or write for BULLETIN BL 457 


} f 


Tri-Clover 2-port Butterfly Valve. Shown 
with Tri-Clamp ends. Available in 12” 
and 2” sizes. 


able in 1%” and 2” 
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. Light Weight 

. Simple, Fast Installation 
. Quick, Easy Cleaning 

. All Parts Interchange- 


. Minimum of Parts 


. Lower First Cost 


Tri-Clover 3-port Butterfly Valve. Shown 
with Standard bevel seat ends. 
sizes. 


For more data, circle this page number or 


7. Less Maintenance 


. Longer Life 


9. Less Susceptible to 


Damage 
able Between Valves 
. No Plugs to Replace 


~No Lapping Re- 
quired 





LADISH CO. | 


B44 D sALort 


Wisconsin 
Export Dept 


8 Se. Michigan Ave 
Chicago 3, USA Cable, TRICLO 


In Canada: 
37 Hanna Avenve 
Toronto 3, Ontario 


Tri-Clover 3-port Butterfly Valve. Shown 
with Tri-Clamp ends. Available in 14” 
and 2” sizes 


Avail- 


card at back > 





the } 
nanel 
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Partne vhat makes really good lemon pie filling 


»by Brechet & Richter Co. of 

of top-quality fillings for the baking 
ast year they decided to add e 
to their lemon filling. It made the filling more popular 
i they created for themselves 
tee] containers they were 
the increased lemon tartne 
tee!| Container Company came to the 
pecial food lining that is highly 


Like 
Minneapoli 

ndustry 
ven more 


Ince 
tangy rich 
if a real prob 


using couldn't stand 
under 


in 


and rescue 
iu re to thi 


‘sistant 


*the right container, with the rv 


INLAND STEEL CONTAI 


outh Menard Avenue 


R COMPA 
iz linois - Planta: Cl 
and Greenville, Ohio les 


heavy duty I1CC dr 
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NY Div 


increased tartness. The problem was solved. Today, 
Brechet & Richter’s Inland ‘“‘protection-eered’”* steel pails 


carry their improved pie filling perfectly. 


What's your problem? Safeguarding quality? Protection 
transit? Inland Steel containers with a special 
protective lining may be the answer. Is your package de 
vering the quality you ship? Find out how Inland Steel 


containers put quality control into your package. Write 
Sob Boecher, Department 338G. 


if} 


ght lining for your product. 


“It's Better to 
Ship in Steel” 


1 Company 


New Orleans 
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exainple 1 the Plymouth, 

plant f The Rapid-Standard 

ievation of the 

fhe photo 

oF \ iluable floor 

vace. Similar features are now be 
s incorporated in food plant: 

Staff 


Quick-Checker for Size 
Of Ground Particles 


lo insure giving our customers a 
uniform quality of ground coffee, 
we made up 3,000 coffee grind indi- 
cator kits (photo). ‘hese are used 
by district managers and other per- 
onnel to check the mills in ou 
tores 

he kit consists of six small plastic 
boxes arranged in two rows of three 
inside a larger plastic container Five 
filled with 


( ich one 


of the boxes ar¢ amples 
of cottee, 
different grind 
extra fine, and pulverized). 

lo adjust a mill the 
imply grinds a batch at one of the 
tandard settings and places a : 
of the ground coffee in the sixth box. 
He then matches 
the others. By visual examination hi 
can see if the mill is operating prop 
erly. If it isn’t (particles are too 
or too fine) a 


representing a 
open pot, perc, dnp 
manager 


um ple 


this sample with 


coars¢ imple adju ft 


ment is made with a screwdn 
Vhen the te 


The sample grind 


t is repeated 

placed in the 
obtained on a master 
ording to Na 
standard 


indicator were 
grinder that is set ac 
tional Coffee Assn 

Ihis sort of 


be if ed 


omparison test can 
for quality contro] of 
factor 1 ] 


such parti i€ IZ colo! 
] 


impurities on the 


FOOD ENGINEERING, DECEMBER, 





1957 


Use 


RHOZYME 


Proteolytic Enzymes 


to hydrolyze protein 


food-grade 


RHOZYMI 
enzyme valuable aid 
ide variety Of protein 
jaterial. If you want te 
tender but not mush 


cheese 


drol 


protein tor 
pare protein h 
MI natural cr! 
i! ad CCONOTTIN i] 


also 


FI 


aati ll 


prod ict 


ilorm, relial 


Chemicals for Indu ry 


ROHM & HAAS 
COMPANY 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representa 4 in pr al foreyy 
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Do you sacrifice accuracy 
for faster filling? 


Look then to Pfaudler and the 
rotary piston fillers with which 
there is no sacrifice of accuracy or 
peed when you fill foods and other 
viscous and semi-solid product 
With Pfaudler rotary 


ou can choose filler speeds from 40 


piston filler 


ins a minute to as high as LOOO 
i minute ind still get the 

i feature ind accuracy that 
weren't considered possible a fev 


Yeur bac 


FEATURES LIKE THESE 

Accuracy to 1/10 ounce. Rated to fill 
within specified tolerances usually 
within 110 ounce. No container 
no ful control on every machine 


j 


Sanitary, easy to clean. One man 
cleans within 3O minutes, even on 


largest machines. Slide one-piece 


valves out. Lift simple ring-free pis 


tons out. That all 


Low maintenance costs. Just four 
primary wearing part piston roll 
ers, valve rollers, valve trip cams and 
wear pads on valve lock each part 
durable, low cost and easy to replace 

‘There is a range of five Pfaudlet 
piston fillers to meet your viscous 
and semi-solid liquid needs 

Check the coupon for more infor 
mation on these fillers plus other 
integrated process equipment from 


Pfaudler 


THE PFAUDLER CO., Dept. FE-127, Rochester 3, N. Y. 


DP levase 


end bulletin on 


ind this othe 


food Proce ing Equipment t 


Rotary Piston Fillers 


Pfaudler 
Conical Dryer-Blende 


or hilm ‘Pype 





Practical Ideas 


Robert C. Brink, Labora 


Food Foun 


Reversing Woven Wire Belt 


lina Cal dACh IPilis 


leceding 
nachine D l me is the fun 
tion of 
it th Ci od O Cam 
idge, Md 
Lhe bel 11 illed by Cambridge 


CC photo 


Wi 1 short, reversi 
hain-link border 
it key feature 
1 switch incom 
liverted from left 
1 depending On 


nng units is be 


identifies Room Test Lots 


Adjacent to d leading into 
ict controlling cold 
rooms at Durkee 
ire pla tic holder 
roll-mounted pape1 
nake it convenient 
identify test O 


lor imstance 


room 
iow what 
vithout di 
FE Staff 





Painting Up High: For t! eiling and 
} - ‘ 


ill pain bs a spray gun 
m allows the 
mn the floor 
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These low-cost, high performance, flat-pack bags 
can replace drums! 
By incorporating a barrier of aluminum foil, they 
give maximum protection against moisture 
odors, gases hold products never before suc 
cessfully packaged in multiwall bags 
Laminated Alcoa® Foil produces bags that are 
resistant to acids and alkaline products other 
laminations with high-strength papers will hold ALCOA Q 
chemicals, pigments, foods, greases, bulk phar . 


maceuticals, and other problem products 


Four important advantages 

to the consumer and the packer 

e Greater product protection under severe stor hi & : ssenen mamas 
age conditions ' : fs g Adventure 

e Longer storage life possible : ; 7 me E MONDAY EVENINGS 

e Ease of handling, shipping and stocking 

* No returnable drums to bother with—a money 


saver for consumer, packer, manufacturer 


Contact your nearest multiwall bag manufacturer 


oa Foil foil-ply 


Alcoa doesn't make multiwall bags, but supplies -'y aie . Se ee ee 
foil to bag manufacturers, who can design bags " or 
to fit your particular product needs. For the name 
and address of the manufacturer nearest you 
and to get further information included in our 
booklet, ‘‘New Alcoa Foil in Multiwall Bags,”’ fill 


in and mail the attached coupon 





A for apple is the beginning of most primers. And apple is the first choice in flavor 
with most Americans, who enjoy an alphabet of apple dishes. To the distinguished 
family of Firmenich flavors, now enhancing many food products, is added 
that of Apple, captured by patient research and recreated by chemical skill. 
it is another Firmenich achievement, already welcomed by manufacturers who have 
added this popular flavor to their line of products; by others 
to improve those already established. Highly concentrated, stable, of the utmost 
fidelity and purity, Imitation Apple by Firmenich is offered with pride 
for your profitable use. Samples and technical data on request 


NOW CAPTURED IN IMITATION APPLE BY FIRMENICH 


FIRMENICH @ CIE 


HUIT NAEF @ CIE 


Sd 


FIRMENICH 


INCORPORATED 


arr 





LAWLER Editor 





Time to Meet Challenge of In-Stream Analysis 


Within reach of the food industry is a great technical opportunity 
refer to in-stream analysis of food products and mates | 
iutomatic control 

I his opportunity was pointed up at a November 
on the subject. Held at Rutgers, the meeting was sponsored by the unive 
ity § department of food technology; the Foundation for Instrumentation 
lducation & Research; and the food division of Instrument Society of 
\merica. 

Several significant factors came out of th pilot’ session. ood industry 
men pointed to many quality factors that need to be measured in Continuou 
flow. Among them are moisture, density, viscosity, fat protem, a h, ba 
count, odor, color, and flavor 


[here is no doubt that quality could be improved and proce 
Problems and by in-stream analysis. But that is not all. ‘UVhere’s money 


solutions dairy technologist estimated that control of density 


indicated would net his company an additional $300,000 a 


\nother phase of the situation was explored by instrument men at the 
session. ‘They pointed up progress and opportunities for instream analy 
with nuclear magnetic resonance, ionizing radiation, ultrasonics, gas chroma 
tography color meters, and infra-red pectroscop\ 

Knough has been achieved to indicate that. thy urta 

ratched. But some sizable difficulties arc involved 

Let’s take a look at problems pointed up at th i] ood me ir 
not thoroughly aware of what might be done with analytical instrument 
now available Lhey need further research to determine what factor 
ind should be analyzed to achieve the desired quality ontrol Lhey 
up against some processes that are not satisfactorily controllable and 
reengineering. And they are afraid of the cost 
instrument 

On the other side of th in are the instrument men 
don’t know enough about the technology of food proc 
variety of specific application And their compan n't 
the research and application engineering involved in most 

What's needed So the impass ill too evident Sut something should and 

to activate to peed progres Ihat something is coordinated r rch and Ipp 

progress engineering. But how to imple ment this? First step 1 hieve an aw 
ness of the proble m on the part of food and instrument OMMpany Wana 
ments—with a loosening pur ring ond 

tivities in the hand rd group food reseal 


university, government, and independent laboratoric Maybe an indust 
' 


( 
financed association is needed to steer the 
the case of Nutrition Foundation 


Certainly a national session on in-stream analyti 


} } 


held to further crystallize the problems and 

that the Rutgers session will catalyze such a meeting 

because an activation commit has been appointed 
If held, the national session should be 

from food and instrument OMIpalie 

management 


Nothing offer 
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Stainless Steel Cuts Cleaning Time and Costs 


Blue Water Seafoods, of Cleveland, Ohio, 
speeds processing of frozen fish—cuts 
Clean-up time and costs to a minimum 
with a battery of stainless steel saws 
and a stainless conveyor line. 


(nepuetrC)) Wolds Wideal Kange of, Sta eal Se 
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Here are the facts 


Frozen haddock, in blocks 10” x 
20” x 2%", are shipped direct to 
Cleveland from the Newfoundland 
Banks. The blocks are then cut into 
fillets for individual servings, by 
saws fabricated from Republic 
ENDURO” Stainless Steel. They 
then pass along a conveyor, also 
made from ENDURO, where they 
are breaded. Finally, the fillets are 
packaged for delivery to restaurants 


and institutions. 


Easy to Clean 


Like so many other food processors, 
Blue Water Seafoods has found that 
ENDURO-made equipment speeds 
the entire operation. Downtime be- 
tween processing operations is held 
to a Minimum because ENDURO is 
so easy to clean and keep clean— 












































CUT MAINTENANCE COSTS OF ELECTRICAL RACEWAYS. In this cold-storage 
plant, Republic Dekoron*-Coated Electrical Metallic Tubing resists the cor- 
rosive action of vapors and moisture caused by extreme temperature varia 
tions. A polyethylene coating over a galvanized finish provides double 
protection. Moisture-tight, corrosion-protected joints are made by wrap- 
ping the threadless connectors and couplings with plastic tape. Dekoron ”- 
Coated E.M.T. and rigid steel conduit cost less because they last longer, 


Mail the coupon for more facts. 


a feature so important to plants 
under continuous U.S.D.A. inspec- 
tion. The need for costly scrubbing 
compounds is eliminated. Usually 
a simple washing with soap and 
water rids the equipment of all 
residue and readies it for the next 


operation. 


No Metallic Contamination 
There’s never any danger of metal- 
lic contamination with ENDURO- 
made equipment. It never adds 
unwanted flavor. Never takes any- 
thing away. ENDURO’S smooth, 
hard, dense surface offers little foot- 
hold for contaminants or bacteria. 
Corrosion caused by food acids and 


moisture is locked out. 


Never Needs Refinishing 


Because ENDURO is solid stain- 


Tubing and Pipe. Fabricated from Republic ENDURO 


offer the highest resistanc 


less steel all the way through, there 
is no applied surface to crack, chip, 
flake or peel away. Subject it to 
blistering heat or sub-zero cold and 
it still maintains its strength, tough- 


ness and corrosion-resistance, 


Long, Trouble-free Service 


ENDURO Stainless Steel in any 
food processing Operation means 
long-range economies and trouble- 
free service. It will take persistent 
abuse and still maintain its sanitary 


appear ance, 


Safeguard the quality and purity 
of your produc t, and cut costs, 
by using equipment made from 
Republic ENDURO Stainless Steel, 
Your equipment-supplier has all the 
facts. Or send us the coupon for 


more information. 


ELIMINATE CONTAMINATION AND DISCOLORATION by conveying food, dairy 


and beverage products through Republic ELECTRUNITE* 


Stainless Steel 
Stainless Steel, they 


e to corrosion. ENDURO'S great strer gth, resist 


ance to temperature, pressure and physical damage make Republic Stair 
c > 
less Steel Tubing and Pipe ideal for processes requiring fluid materials 


handling at high temperatures and pressures. They will last indefinitely 


REPUBLIC STEEL CORPORATION 
Dept. C-2840R 
3160 East 45th Street, Cleveland 27, Ohio 


() Please send more information on ENDURO 
for food processing 
lam il aif eres edin more data on 


Dekoron-Coated E.M.1 
ENDURO Stainless Steel lubing & 


STEEL 


antl Stack. Producdla 
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~~ MOYNO FOOD PUMP 


cuts costs and speeds processing! 


‘Progressing cavity” principle 
.++ pumps everything from 


hamburger to potato salad! 


With simply-designed Moynos pumping your food products, workers 
formerly assigned to long, costly pump cleanups can be used for 
other tasks! The entire Moyno unit can be quickly dismantled for 
thorough, effective cleaning and re-assembled in minutes. Moynos 
are more sanitary on the job, too. Pumping element has smooth 
contours which can’t lodge particles where bacteria might thrive 
Bearings are isolated from pumping compartment to prevent con- 
tamination by lubricant 

Moynos operate on the “progressing cavity” principle, illustrated 
at left. The screw-like, reversible rotor revolves in a double threaded 
stator, creating the progressing cavities. Material moves smoothly 
along, without pulsation, aeration, agitation, disintegration or con- 
tamination! All wettabie parts, except stator, are stainless steel. 
Stator may be stainless steel, synthetic rubber, odorless bakelite or 
other material—depending on service. Any food product that will 
move through a pipe can be pumped with a Moyno—even lumpy 
ones like fruit cake mix! 

Learn more about Moyno—the quick-to-clean pump that food 
can't stump. Write today for Bulletin 30-FE! 


BRANTFORD, ONTARIO 
bs 


“4 


» arma, & 
MOYNO PUMPS 3 PROPELLAIA FANG 


<&— For more data, circle this page number on card at back FOOD ENGINEERING, DECEMBER, 1957 
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11 Questions Block Additive Bill 


Seven points seem clearly established by government hearings. Eleven others 


will be controversial when hearings resume. 


IS FUTURI 
food-product formulation 
tives amendment to the 

Her 
into the 
decided in the 
look at the score 

Ihe 1957 serie 
of the House 
Commerce substantially ad 
subject of food additive 
ipparently 

vhile disclo 


cur on other 


much depends upon the 
imendment. And 


settling of 


of hie Wipe 


Committee on 


inced 
tion on the 
Phose 
epted 


Opinion 


hearing 
vit wpoint 


of 


vhat § 
controversial 


PROGRESS through new and imp1 

to be impeded 
federal food law? 
provi 


FOCS 


held by 
Inter 


the 


established 


Much hangs in the balance 


Generally Accepted Ideas 


by in 


hic 
ition 
t of the 


following pomt ire 
but till they ar 
present statu 


plih 
into tatemen 
ood additive both “natural md 


) ng been used and have contributed to 


tate Ww orelg ood 
legis| i idditive i 


Continued use, including 


desirable for the general pul 


upply 


y ™ Preventing development Of prope 
ind their use would restrict further 
yuld seriously reduce research incentive 





RUSSELL S. McBRIDE 


Editorial Consultant, ‘Food Engineering 


Washington, D. ¢ 
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3. The use of food additives deserve 
new legislation in order to insure full publi 


ind safety 





Needed: Careful studies, prior to the new 
hearings, of “who will support what’’ 
in order to judge tactics and gage pros- 


pects of each major point at issue. 





ill IDA hnding l 
im the KDA finding 


VIN iSS] some of 

those opposing all additive 

sind that many of them might be car 

t] h ] futed Also, members of th 
Committee seemed to be im with the imagin 
1 ! 


1 Ha 


mogen 
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if than real ti 
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“But—Will the People Want to Eat It?” 


hand 


That's still Question No. 1, says this expert, who then emphasizes 


that high palatability in a food requires more than quality control 


... A straight talk to bakers that packs points for all processors 


HAROLD M. FREUND 


President of American Society of Bakery 
Engineers Vice-President and Plant Manager, 
Freund Baking Co St. Louis 


WE CAN'T 
OVERLOOK 
ct that 


palatability 
bakers must ask oursel 
plan to make th 
for our good 
ind more inte 
esting? 

Maybe we should change the ques- 
tion, “Will it sell?” to “Will people 
want to eat it, and cat more of it?” 

Actually, many of us have not paid 

enough attention to the con 
ippetite hi palat his love 
things t it 


Too Much QC 


Are i 
solute 


ippt i 
IS nece 


and qu ility 


HCO 


Cites Ice Creams, Cereals 


Need Entirely 


We must 


prior 
has her 
Amer 
tow ird hig 
more thin 
But the 
more food 


buying now 
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Working Fund Costs Less Than Preferred-Stock Issue 


ACTUAL CASH EMPLOYED Five-Year Comparison Cites Actual Experience Figures of 
BY COMPANY USING a Fund Using Company Alongside Costs That Would Be 


A WORKING FUNO—5 YR. PERIOD Entailed in $500,000 Preferred-Stock Financing 


Assumptions: If the company used in this example 
could have correctly forecast its re 
quirements for 5 years in advance 
and had chosen a preferred-stock issue 
(the most desirable form of capital 
issue then available to it), the follow 
ing assumptions would apply 





Preferred stock in the amount of $500,000 
would have been issued—more than necessary 
in the first and second years but requiring sup 
plementary bank borrowing for the third, 
fourth, and fifth years. 








Cost of commission for sale of a $500,000 pre 

















PeeVETEVEVE EV OTEVET! evRverueres FYeveueTT ew ferred issue would amount to $25,000, based on 
- ) " ‘ 
! year 2nd yeor bd yeor 4m yeor th yeor @ Ae 
4 4 : a 5% brokerage commission (not tax deductible). 





MONTH-BY-MONTH 
, +} 








Keeping the ‘Calories’ Coming 


Your best bet is the long-range financial program. But you must quire 
for procurement mainte 
. . * 7 . I 
shape it soundly if you aim for fullest, most economical utilization ance, and effective use of your capi 
tal (funds invested in your ompan\ 
] 


of your plant and equipment . . . Here’s an expert's critique of : 
y F quip P 4 ind credit (funds borrowed by your 


several plans company You need to understand 
with your financial struc 
rms of the availability, true 


SECOND OF TWO TIMELY FEATURES ON MANAGING YOUR MONEY exibility-in-use of you 


lyf 


, ' e fund 
AS WITH ANY BUSINESS, ope: ind ynomical utilization of yout ou require fund 
tion f ur food plant requires a plant I period of year with 
f working dollars—not yu ital (especially your working 
machine pul but pit constantly upplying a “high 
h functi raw-mate y ield 
pped-up output based on your 
modern establishment, increases 


nn ‘ ’ — »] cale 
pply buyin iyrol i acne 
dit service to custome! mn 
morn ' 
We've already explored the finan ur need for such working dollars. u requir 
| methods by which you can swing when you find that your com vaplnatal 
dernization projects—thus getting | ish is inadequate to handle att anialte Ceneetieell 
cost-saving competitive equipment in { irrent or potential volume, it ] 1 
; “h.. . ! Hexibilit 
1 manner t makes best possible | necessary for you to seek hl 
f id ( vorking fund eS aah 
We quite a job today for 
1 of se wow] ontinuing finan ind particularly for the 


et here is full ve ize food concerns that DAVID L. SALINGER 


pecialized financial man 


vith 


} 





Director, Industrial Division, Walter E Heller 
Co national business-financing firm with 


headquarters in Chicago 
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- Average Working Funds Employed, Based Working Fund Charges 
For a $500,000 issue, attorneys’, on Daily Use Averaged Monthly (See Graph) 
auditors’, SEC registration fees, and Ist year $ 171,156 
certificates and stamp taxes would n 209,488 
be $30,000 (not tax deductible) 563,073 
With a preferred dividend rate of 881,767 
6%, or 30% for the five vears 1,074,695 


dividend cost would be $150,000 Total cost, 3 ys $328,818 
After-tax « $157,833 


year 


(not tax deductible) 

In the third, fourth, and fifth years Preferred Steck, 9800008 
the company would have had _ to _ 
borrow from its bank, at an interest é , $ 25,000 
rate of 44° (tax deductible) on a 30,000 
9()-day unsecured note, and with 150,000 
accurate forecasts of maximum eons 
needs to handle peak cash usage leis , as eee “_ woe 
over the amount of the securities 

issue with 20% compensating bal er-ta $253,060 
ances. If the company couldn’t 
borrow from the bank on uns¢ Bank Borrowings Needed Each vies So Sepgeenaet $500,000 Preferred Issue 
cured basis for peak loads, an ad Seneuine 

verse effect would be felt on its None None 


Interest 


None No 
profits, volume, growth, and pres » ne 
P $ 17,297 
tige. 12 766 
4 20 
Note: The comparison above does not ‘ 19 50.062 
consider common stock war 
rants, additional cost of a pre $100,125 
ferred issue of this type, or call- After-tax $48,060 
premium costs incurred when Required Earnings Before Taxes (Assuming 52% Tax Bracket 


preferred stock is retired. For Working Funds For Preferred-Stock lssue 
$328,818 $527,721 








A Plan in Action A 


I id Pian 


rom Your Working $$$ 


fa 


on v hort-term bank borrowings ECA of inducements, in the 
disregards the fact that these finan yf stocl ns or other privi 
cial tools perform completely dis be demanded of 
imilar function 
Let’s now check some of the ac mn man furthermore, the 
intages and disadvantages of ’ ind h can o obtained rep 
customary ways in which your « resent oO portion of your net 
tal and credit can be augmented o1 | therefore 1 be insufh 
upplemented 
Real estate mortgage funds are he indentures or loan agreement 
iailable to you from insurance com roverning del Ire issues custom 
vaTrie ind other institutional len- rily require tha i maintain pre-set 
if your one of those busi worki i ind restrict 
having valuable real estate our fu to capital e» 
holding Here you must show a nd lditional borrow 
record of earnings indicating clear quirements may hinder 
ibility to meet payments. Long ma- your lat elopment to such an 
turity and reasonable cost make such cx y be compellec 
funds desirable prepay t ebentu if able) 
Debenture issues, or other long ind at m, in order to re 
term unsecured borrowings, are also. move th ion 
ivailable, by either public or private Short-term bank borrowings, 
institutional placement, when your which w discussed briefly 
busine: well-capitalized and prof- it n 1 with machinery pur 
itable. Rates are moderate and ma- ha \ have a definite 
to long val I rpr th tem 


; 


rities medium 

lrequentl how P st to ] 

uu of these funds is far greater than he | way to 
the regular t rate would indi- fi ea sea ily expanded inven 
ite. This is true not only because O1 ( idditional receivables re 
of the cost of placement, but also Iting from peak sales. Such borrow 
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1 
i fii 
l 
ef Alas, there isn’t! And we're sure f f 
ou really didn’t think there would tear 
f be. But there is one remaining type lo 
I ot program much used and well es cal 
tablished in wide range of indus { 
tries—that is, the specific Working f 
bund f 
THE ROLE OF STOCK ISSUES l i 
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Food Irradiation 
Makes Strides 


More than 100 items cleared for QM testing. 
And human volunteers have lived for months 
on full diets of rayed foods. But plant-process 
hurdles remain Status of various tested 


foods detailed. Ray sources described 


VERY NOTEWORTHY expansion ind pro 


marked the last two vears of OM¢ project 
tion preservation of food 

In fact, we may point to accompli himent 

ven of thes« Wayo! phere of iiterest 

]. Radiation source their measurement tlect 
of irradiation on food +. acceptability of irradiate 
foods, 5. wholesomens of such foods, 6 packing ane 


packaging of them, and 7. future production 


Let us go right to the highlight 


Effects on the Foods 


Hop that the use f jonizing radictions wall | 
essful in pro iding better foods for the Ann 
while reducing pre ent refrigeration 
now advancing toward probabilit 

More than 100 irradiated food items have already 
been cleared for human testing by the Office of The Sur 
gean General, U.S. Anny, following animal-feeding 
tests. The majority of these have now been subjected to 
taste evaluation. 

I hese pote ntial ration components Ta Deen 
to determine the effect of radiation do up t { 
million rads on their acceptabilit 

Some of the most promising are bacon, green beans, 
and peaches, which have withstood one year of 721 


storage. 

Among the many other minder stud 
chicken, lamb, beef liver, oyster hrinvp, ta t 
fish cake white and yeet potator rrot ibhb 


| 
law lemon OTA ge ind pe i! 


As for formulated dish howing prom 


lude chicken and vegetabl frankfu ti in 
ind beet tev Me ipwhiule 11iS¢ t deinf tatu 
investigated in dried fruit, flour, and ce | ba 

\fter doses of near] million rad bacon, beck 
veal roast, pork roast, beef steak, pork cl 
chop were all deemed a eptabl by pancl I 
than 100 observer However, some of th treat 
foods poss ed flavors and odors distinct from thos f 
normal” or istomary product Purn page 





LT. COL. GEORGE E. DANALD 


Nuclear Effects Engineer, Quartermaster Food & Container Institut 


for the Armed Forces, Chicago 
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PNCPESS HICHI IC 

2 Yr. Ago Today 
Amount of food 
annually irradi- 
ated for studies A few tone Some 200 tons 
Status of tech 
niques Knowledge that Full meals con- 
somefoodscould sisting entirely 
be preserved by of irradiated 
irradiation foods prepared 

by Project 
Just in discus 
sion stage 


Pilot-plant plans 
$7 million facili- 
ty about to be 
constructed 


Contracting in 
stitutions coop 
erating in Proj 
ect studies 


Annual Project 
budget Under $1 mil 


lion 


$2 million plus 


wm t of i eptance 


, | pt 
But the basic problems involved in adapting the ra 


diation preservation process to ration production need 
further study, even for the most promising foods. 
Irra ti f foods often 1 ilts in undesirable 


' + 


beef l 
in meat 
ts turn 


lependent 

Thi pr | ill 

these hang in 
hang the chemical 


ire technique 
these minute 
radiation produced compound 
ulfide nd 
ind saturated and unsaturated 


known to 


| ] 
il irbonyl 


mportance to 


mains to be 


t on food 
mm processing is under investigation 
Preliminary evidence indicates that doses required to 
sterilize meat can be reduced by precooking or by early 
application of antibiotics 
Further radio-pasteurizatior tud esh fruit 


nd veget greater, ex 


hell ) Ose ent inactivate the 


tension of 
inajor part ol 
extensive plij 

ftening Or Cé nan 

These radio-pasteurization doses have been success 
fully ipplied to fresh strawberries, lemons, oranges, and 


peaches at doses which would not normally produce sig- 
nificant changes in acceptance, 

enzyme ire not inactivated to an 

the radiation doses employed in food preserva 

Accordingly, efforts have be 

iough heat treatment to inactivate food enzyme 

ust the amount of irradiation needed to kill the 


ippreciable de 
combine 


n made to 


been found to 
ind undue texture 


meat this ha 
e of bitterne 
in subsequent unrefrigerated storage 


Establishing Wholesomeness 


Ihe wholesomene ind nutritiona 


; 


idequa y of 
thoroughly established before 
adopted by the 
Already, human volunteers have consumed a 100% 


ited fe must be 
ich items can be militars 
dict of irradiated food for twelve weeks without any 
adverse physiological effect 

Carried out at Fitzsimons Army Hospital, Den 
this test was under the direction of the Office of ‘The 
Army Surgeon General 

Moreover inimal-feeding stud 

have been instituted on | different food items to 
tablish the ifety of prolonged consumption 
f irradiated food lhe tests are aimed at clearance, bi 
both the Surgeon General of the Army and IDA, of 


irradiated foods for human 


two vear. two-specn 
nnplete 
onsumption 


run on the first of the food 
tudy will be completed next June 


to be placed in 
d cording 
Feeding of the last of the food 
io. And beef pork flour, and 


ent schedule 


otatoc 
Othe 

it ic vect potatoe 
iporated milk, and fruit 
Investigations to uncover any possible specific ef 
ts of irradiated diets on reproduction in animal I 
ilteration of biological value of the 


food have begun and are 


mpote 


of irradiation on 


ontinuing 


Key Packaging Aspects 


lhe irradiated foods must be 
thstand the radiation without 


r¢ oO! food 


uitably packed both to 
idversely affecting the 
ind to prevent recont inination of the 
food ubsequent to irradiation—1. during handling, 
transportation ind storage 
With this in mind, investi 


ngid tin-plate in and non -trigid 


rations have been con 


iluminum foil combination on 
Ihe tin-plate metal can has proved to be the most 

satisfactory container to date. 

1 partial solution ha ( rT for two of 

the troublesome — feature thi compound ind the 
iamel. Most compound cx 


Here 


ept those made of butyl 

ubber or other elastomers that undet 
As for the enamel 
ith non-fatts food 
vith fatty food 


l required Th ¢ 


go chain scission 
the oleore mou 
ind the phenolic 


n enamel I wever, wt 
obtain a can hay onable serviceability 
lated food 
ing nonrigid 
ls treated with dose 


| 
would 
} In 
DCloOw 
meval id pt bole ih 


il reneratc 
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] ome deterioration of the 

gredient 
Further, 

Organism 


there are indications that some micr 
can penetrate the wall and seals of flexible 
particularly after the container has been 
creased 


container 
folded or 

It is noted that odors generated in the pa kage do not 
iffect all foods equally. Moreover, foods which are not 
ensitive can be irradiated in plastic packages 


Measurement of Doses 


[he question of how to measure radiation doses at 


intensities required has been under considerable stud 


ind rapid strides are now anticipated 
Major radiation sources employed by our project ar 
being compared v use of 
cobalt gla cer 
print out) emulsions 


Results show 


ource even though each wa 


three umpire system 


namely ulfate, and photographi 


remarkably good agreement between 
calibrated different 

I'rue, one or two anomalic howed up, a expected 
Sut these 


Dosimetric systems now in use are 


being further investigated 
ulfate (for 
tandard), ferrou 


lerrou 
il] practic il purpose the temporar 
ulfate, 


and photo emulsion Alsi 


ind ferrous-cupri calorimeter ionization 


chamber »¢ veral gla | 


i variety of miscellaneous materials have been used 
is dyed cellophane, chlorinated hydrocarbon-water 
tems, and colored pressure-sensitive adhesive tapes. Even 
pink marshmallow cookies have been tried, although 


not too serioushy 


10 Radiation Sources 


OM’s project is utilizing ten major sources of 1 
tion, including (1) electron beam 2) X-ray ind 
gamma rays. 

Electron beam sources are available at three industrial 
plants General Electric, Milwaukee (2 mev. resonant 
transformer); High Voltage Engineering Co., Burlin 
ton, Mass. (2 mev. Van de Graaf unit); and Applied 
Radiation Corp., Walnut Creek, Calif. (8 met 
iccelerator) 


] 
nliCdl 


] 
WOTKIN on 
I he Cdl I 


if form 


In addition, there are linear accelerator 
ingle projects at Chicago Argonne Cance 
Hospital and Michael Reese Hospital | 
1) mev. instrument is being used to study radioactivit 
induced in foods by high energy electron beam I hie 
latter’s 
tudic 

Current! 


1) mev. unit is being applied in microbiolo 


however, the major portion of food 
itions is with gamma rays, with heaviest us 
Materials ‘Testing Reactor, near Idaho Fall 

I’mployed here are three grids of fuel clemen 
water-filled tubes accommodating No can 
grids with tubes accommodating No. 10 can 

In one peak month at this facility, 90,000 pound 
megarads of food was irradiated. 

I'he grids of fuel elements are at the botton 
water-filled canal, and the cans to be irradiated 
serted in fresh water-filled tubes that run from 
the canal surface to deep within the fuel-element 

e We may note that i be atior 

ittee has me everal times with Q) Further 
Bureau of Standards hopes to begin dosimetry 
1 here is al ordination on this question 


. ear Pro on group and American 
Materials. ! reover project at Stanfor 


tesearch Coun 
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See Pilot Plant Running in ‘58 


There has been a growing need for a production-type 
facility. And so the new U. S. Army Ionizing Radiation 
Center has been designed and is now at the construc 
tion stage 

First elements of this new plant should come into 
operation in late 1955 

l'o be located on the site of the Sharpe General De 
pot, near Stockton, Calif., the Center will have this 
three-fold objective 

(1) To produce a great deal mor irradiated food for 
research and testing; (2) to prove out, technologi ills 
the various processing parameters ind variables; and 
to obtain measurable cost data that can be extrapolated 
to industrial-type facilities 

Ihe design calls for four major clement 
a processing plant for all foods, a 
md an 


4) 


Office and 


laboratory spaces 
gamma radiation source from a nu lear reactor 
electron beam radiation source using a linear electron 
accelerator Some of the equipment 1 ilhready being 


procured.—The Author 





Second most used i 
il Corp Dugw 


ure unde al 


(hemi 
Its elements are 
i central tube through 
issembly is in air ina ‘‘] 
thick windows filled witl 
Not only does this enal 
medium, but it also permit 
ithin the 0-200F. ran 
Here, the cans also 
field. ‘The elements are 
do not remain static in tl 
the field 
Instead, they rotate abor 
tudinally through the field 
distribution is maximize 
[his is the only fa 
Third most used gamma 
tional Laborato Lemont, II] 
ire placed ill ealed umn 
the grid of fuel element Then, the 
during their stay in the gamma field 
Cobalt-60 Stanford RB 
Menlo Park, ¢ re sattelle M 
Columbus, Ohio, ' 
pla ed on the bott 
Ilowevet 
| 


iniquely arranged it 


the dose rate can be 
ter than 300,000 rad 
AW irre 
ISO] temperature 
the field. However 


vithin it, but 


unding 


remain 








THE WEDGE TAKES THE WEAR = and spares the rings 








MADE WITH BRONZE OR NICKEL ALLOY WEDGE 


The bronze wedge provides lasting economy for most 
applications. The nickel alloy wedge provides extra resist- 


ance where rapid wear and corrosion are factors. 


JENKINS BRONZE GATES WITH MONEL SEAT RINGS 
200 psi 300 psi 
y. 270-U, Bronze Wedge Fig. 280-U, Bronze Wedge 
270-UN, Nickel Alloy Wedge Fig. 280-UN, Nickel Alloy Wedge 
270.UL, Bronze Wedge 350 psi 
UL. appr ved for L.P.G. Services Fig 280-UX, Bronze Wedge 


JENKINS BRONZE GATES INCLUDE DIFFERENT PATTERNS 


125 * 150 * 200 * 300 * 350 psi SOLID WEDGE * SPLIT WEDGE 
SCREWED * FLANGED * SOLDER END * SOCKET END QUICK OPENING 


Coll your locol Jenkins Valve Distributor for complete information. 


Easy replacement 
of the wedge only — 
right on the line — 
restores 

full efficiency 


THE MONEL SEAT RINGS are expanded into the 
body to assure a positive, leak-proof joint. Exhaus- 
tive tests in typical monel-seat gate valve services 
show that this permanent all-around support of the 
rings is essential to guard against deforming, loosen- 


ing, or shifting 


THE RENEWABLE WEDGE (bronze or nickel alloy ) 
has excellent wear resistance, but has a lower degree 
of hardness than the heat-treated Monel rings, which 
have optimum resistance to erosion and corrosion 
as well as abrasion. Thus, wear of the wedge leaves 
the rings relatively unaffected. When necessary to 
renew the wedge, you simply remove the valve 
bonnet, slip the old wedge off the stem, and slip 


on a new one 


GET PRACTICAL, LOW-COST RENEWABILITY in the 
valves you choose for the tough, punishing services 
that require Monel-seat gates. Compare . . . there 
is nothing simpler, faster, or more economical than 
Jenkins replaceable wedge design — and you also 
get the plus of Jenkins extra value in every other 
feature. Jenkins Bros., 100 Park Ave., New York 
17, New York. 


JENKINS 


LOOK FOR THE JENKINS DIAMOND 


VALVES= 


pornine rt 
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Ole Sage Episode | 


How Can You Communicate With Workers? 


IVAN C. MILLER 


Food Engineering 


LODAY 


ft Comimunicath 


mnel,” rasped Batt Bulwark VOrk 
manager of Mull & Mull Co., a 
the Guff & Gripers rounded off thei 
luncheon dessert 

He went on I’) 
that problem of 
it Our place 
to just Say 
lhat’s everyon 

Meaning it you 

lyly queried Milt Soren 

“Not by a long shot, 
Batt | 11 I 
Ip the hard 

tarted, the 

had 
m!’ And 


i@ meant 


Ilow true! 


} 


At this point O 


Batt I t to 


vith manag 


ment, and tened to, h 


made mportal TO Nnahnagemel 


“It’s the type of 
‘grapevine’ that | mean,’’ came 
back Barney. ‘That kind quickly fills 


hye cel YT: the vacuum that results when man- 


INU 


ter of information 
ment and employec further agement fails in its communica- 


iny transfer of information ; i tions.’ 
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“Management attitude . . . is the form 
of communication too often overlooked” 


] 
[Cdl price 





re interest 


ffort, enthusi 
| operation 
picked f 


littled 

intered Ole, 
opportunity to 
therefore they 


in the mans 


What're you 
Lh 
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il} be 


creditably 


them to 
ed Batt 
want to 
() ubject 
ibout the com 
iobs: Safety 
icafion 
ibout 
develop 
ind 90 
color and 
done 
hed back his chau 
of the meeti 
ember that your 
etter than the en 
vith which real 
purred by top 
More 
i yulletin 
put out Db 
hamber of 
Busine 
by M 








UP THE HARD WAY came Ole, our principal character in this special series 
of “eases” fictionized to pinpoint boss-worker problems in the food plant. 
Ole began as a laborer, proved himself “ta good worker” who “used his 


head”—thus won the respect of both workers and bosses. He later rose to 
foreman, then superintendent. And finally he was management's choice as 
“a natural” to head Industrial Relations, a job he carried out with unusual 
success until his retirement. 

Actually, his was a short retirement: His old company, others, too, 
quickly called on him for counsel, and his know-how was always “on tap” 
for the working Guff & Gripers—as related in these espisodes.—The Editor. 
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from spices is 


and snuff 
to chemicals " and 
powdered milk iB 


Automatic fillers 


cut packaging costs 
of “hard-to-handle"’ products! 


If your product is a sticky or dusty powder, hard-to-handle flakes o1 
granules... if you package in cans, jars, boxes or cartons . if you 
want filling accuracy of plus or minus 1% for most products... then 
you can reduce your packaging costs with the versatile Stokes & Smith 
line of automatic high speed fillers. 

Three different filling methods are available, depending on the chat 
acteristics of your product ... volumetric set-time, gro weighing 
or combination auger-vacuum. Each method delivers accurate fill 


automatically through a controlled auger feed. Changeover from one 
product or package size to another is quick and simple. Container size 


ranges from 1%” to 6” wide, 1%” to 4” thick, 1%” to 8” high 


Multiple-station tandem fillers are also available for speeds of up 


to 145 units per minute. All models require only one attendant to feed 


Model HG-84 Automatic Filler 


Up to 60 units a minute 


A few of the many companies who have 
purchased SsS high speed automatic fillers 


American Stores Company 
Avon Products, Inc 

The Borden Company 

Coty, Inc 

E. |. duPont 

Durkee Famous Foods, Inc 
Albert Ehlers, Inc 

R. T. French, tnc. 

The Fyr-Fyter Company 
General Foods Corporation 
Johnson & Johnson, Inc 
Lederle Laboratories Div 

J. Martinson & Company 
Wm. Montgomery Company 
Pet Milk Company 

Rexall Drug Company 
Stanley Home Products 

U. S. Tobacco Company 
White House Milk Company 


For complete specifications and details, write to: 


FMC PACKAGING MACHINERY DIVISION 


FOOD MACHINERY 
AND CHEMICAL 
CORPORATION 
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Stokes and Smith Company 


4914 SUMMERDALE AVE 
PHILADELPHIA 24, PA 
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What can you expect in 


TOMORROW'S FOOD MARKET? 


Food sales bid fair to be 50% greater in 1958. But tomorrow’s consumer 
may be a different breed. Changing him are salient factors that your long- 
The uptrend in family income, pop- 


range planning must carefully consider: 
ulation shifts, increased leisure time, and the influence of more education 


urate long 


ite 
te th eX 
with th 


| 

tion hang 
vill make UL 
ditt ent 


ted populati 
omic trends that 


ot tomo! 


Hor 


FOOD PRODUCTS scale, increased 
higher educati 


OPPORTUNITY FOR 50% GREATER’ MARKET BY 1968 = — 4, rare 
rreater emphasis on suburban livin 


O YEAR OPPORTUNITY 
All of these trends will definitely 


968 

1650 Billion? 

affect sales of your products. 
. | 


But how j ud 


| 
l 


Well 


GOVERNMENT termine 
Federal ead 
Jing Deb 
ippt I \ ) ] 
in the Bureau’s Il 
NVESTMENT li ions Of the Popula 
n by State 1960, 1965 and 1970 
Here, it’: pertinent to kn 


20 TOTAL 
PERSONAL 1 
YNSUMPTION the range of pe pulation 
I'he ort 


on f the 


PT iphi 


PRIVATE “ 
trative Project 


prov 
epion 
1960 to 197 


unt the estimat 


ind 14 v1 


resent 


yr., 65 yr. and over 

1 over. The figuri 
968 lan population ind armed force 
Although the figu I bye ( 


151,683 171,229 205,000 relatively large er they 
rough guides for many planning put 
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This Form-sheet Gives You a Working Picture of Your Future Markets 


Figures Indicate Rate of Population Change 


3ars Show Population Ji Your ~ * 
B pulation Jump in Your Area n Each State by 1970 


Geographic 
Division 





| Pocitic 








| Mountain 








| Eost No. Central 








National Average 


| Middle Ationtic 











| West So. “Central | 





East So 
Central 


10 20 30 
Percentage Increase 











implied vary substantially from one d n ict migration the stat 
eographical region to another. Pro pe he procedu ) omponent 
ections for the West (Mountain ist if | part 
nd Pacih indicat nsiderab 
higher rates of growth than for most i 
ther division VAS 1 Migration 
Populati m growth of thi iff i 
States is projected at ilmost tw populat 


the national average ] 


In the East South ¢ 


‘ 


lt 


(a d seCaul 
entral States lict future 
may grow at only one-fifth th onfidence 
national average of projecti 
The “component” method used ng alter npti ls by 19 
volves the preparation of separate ng these fig in 1) nT Births. Rate 
projection of each of the compo 
' 


nent I Opulatl mn hnange 1.€ 


i 
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Mortality 


t { marketing On 


National population projection: 
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The Future is No Fat Cat 
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FOOD BEANIE So) 


IMPORTANT DEVELOPMENT IN FORTIFICATION...NOW! 





THE FIRST TIME...v 


\R WATER 


ITAMIN A 


FORMS 


WITHOUT 


Pfizer 


—— 


Quality Ingredients 
For the Food Industry 
For Over a Century 


FOR 
DISSOLVE 


TECH- 


NOLOGISTS SEE IMMEDIATE POTENTIAL FOR THESE NEW 


TYPE PFIZER CRYSTALETS’ 


... OTHER PRODUCTS TO FOLLOW. 


Prizer research has developed many 
improved forms of vitamins which made 
possible new products and new competi 
tive advantages for existing products 
Now, Pfizer offers its CRYSTALETS (dry, 
free-flowing beadlets of vitamin A, or 
A & D) in two new forms—one dispersible 
in milk or water at room temperature, the 
other dispersible in milk or water that is 
ice cold. 


Neither form affects the taste of the drink. 
Write for technical information on 
CRYSTALETS—Type W and Type M. 


* * * 


New Protection For Cheese 
Products With Pfizer Sorbistat’ 


A selective antimycotic agent, SORBISTAT 
(sorbic acid) effectively inhibits growth of 
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many molds, yeasts and certain bacteria 
which cause spoilage. It does not inter 
fere with normal microbiological curing 
of cheeses. Also, at normal use levels, 
SORBISTAT does not affect the appear 
ance, taste or odor of any food product 
Discover for yourself how SORBISTAT can 
keep your foods in better condition. Write 


for technical literature and a sample 
* . * 
Want An Outstanding Emulsifier? 


When you emulsify your cheeses with 
Pfizer Sodium Citrate, you build in quality 
and appeal. Your product will 

© keep a uniform ‘just right’ texture 

* melt smoothly and evenly 

* spread to perfection after long storage 
Also try it for making extra smooth ice 


cream. Pfizer offers a variety of forms 


IN INSTANT BEVERAGE POWDERS 


Sodium Citrate Anhydrous, U.S.P., VIII, 


and Monosodium Citrate 


Bottles Really Sparkle 


By using Pfizer Sodium Gluconate or Glu 
conic Acid in your hot caustic cleaning 
solutions, you increase the efficiency of 
your bottle washing operations. Wide ex 
perience has proven Sodium Gluconate 
to be the outstanding sequesterant for 
preventing precipitation of calcium and 
Write Pfizer today for 
CHAS 
PFIZER & CO., INC., Chemical Sales Di 
vision, 630 Flushing Ave., Brooklyn 6, 
N. Y., Branch Offices 


San Francisco, Calif., Vernon, Calif., 


magnesium salts 


complete technical information 


Chicago, Ill., 


Atlanta, Ga., Dallas, Texas 


’ 
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Year Ago Sales Changes 
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Grocery Store Sales Trends 
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Chart 2 


+4% 
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food groups 
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Consumer 
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All com 
modities 











100 105 1Q7 
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10 Tips to Up Your 


Leadership will go to food men who sell goods faster, 


better, more economically . . . Checks on costs can 


cure sick profits 


Trends underscore higher 


education factor, also teenage influence on buying 


HIGH TIME as. the 
i‘) to make ure 
] 


rai laped 


Hy car ahead 

ispects of the 1958 ont 
| that 
those 


| 
mtiinued 


! of ile ran 


th il 
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mnportan e ol 
idends from 


speci 
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nfluential 
1 19 
Item 


it the un Wa 


C,roce 

f declinin 

‘ than 19 

Item: Rat 

It} fant food 4 

hind the 195¢ 
Item: Actual 


rate 


tomnag 


THAYER TAYLOR 
Associate Editor 
16 courtesy A. 
Charts 7 & 8 


Food Engineering Charts 
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courtesy Life magazine 


Chicago, and 


red behind thx 
onsumer disposable 
Chart 


crease 1n 


MICO see 


Cost Control Program 


our marketing 
effectively harnessed in °58 
itlined at GMA’s convention 


onth If 


powe I 


you're to sell your 
( more cfhcienth aid A, ¢ 
iclsen’s J. P. Peckham 
1. Build added 
products. 
Phi 
citectis 


mony? 


must 
into your 


you 

value 
:, 

1HlLAaAKG 


your advertising more 


widen product — usage 
customer ind 
Ways in which thi 
rie Improve the product 
taste 
rece ivi thi pa kage 

2. Make it easier for the customer 
to buy your product, 

If your 
he Ive when the 
hopping iles are 
narketing dollar 
ire down the drain 

hat may sound trite. But food- 
men should ask themselves if they 
could have used a 10°% increase in 


For a check by Niel- 


regular win 


tomer 


flavor and make it more palata 


tore 
customer! voes 
lost—and all the 


spe nt on pre 


good irent on 


elling 


sales this vear. 
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sen of 220 major advertised brands 
shows that 26% of them were out- 
of-stock at any one time in 8-10% 
of the stores handling them—and an- 
other 17% were unavailable in 12% 
of the stores. 

Obvious solutions to these “lost” 
sales are closer liaison with your trade 
representative, and more efficient 
warehousing and transporting of 
stock. 

Of course, before the consumer can 
pick your package off the shelf, the 
retailer must agree to put it there 
And run up against an 
valanche of produc ts—about 
6,000 a year—bidding for shelf space 

lo meet this competition, yout 

iles presentation must be effective 
It must be geared to the type of store 
selling to—full of pertinent 
on the product’s cost, selling 
percent of profit, advertising 
or promotional allowance, and deal 
terms 

Study your package to sce if a lar 
ger size, or multiple-packs, will help 
consumers buy more of your product 
With household units get 
ting bigger, called “fam 
answer a consumer 


he TC you 


new 


you rr 
facts 
pri e. 


ivCrage 
larger—so 
ily’’-size packages 
Chart 3 
increased its share-of-market from 
15% to 53.6% by supplementing its 
egular package with a larger-size. 

3. Make it easier for consumer to 
use your product. 

Convenience food products have 
been the outstanding sales gainers 
past The number 
of working the absence of 


need hows how one brand 


these nve year 


mother 


1957 
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household help, the demand for le 
kitchen drudgery and more leisure 
all have sparked the meteoric 
growth of these products. 

Back in 1952, Nielsen began keep 
ing tabs on categories of conven 
icnce-type products—instant & regu 
lar coffee, frozen & canned orange 
juice, cake mixes and cake flour, tea 
bags and instant tea, etc. 

Sales of these products 
jumped 139% in the 1952-57 period 

ee Charts 4 & 5) and have lapped 
the overall 31% for 
tore commoditic 

Significantly, — th umer has 
demonstrated her willingne to pay 
for foods with “built-in maid 

’ Nielsen’s check shows that 
convenience products carrying higher 
tags hiked their sales 104% in 
ibove 5 while such 


time 


have 


Palll PTOCCTY 


con 


More 


CTVvice 


price 
the pan, 
products with lower prices jumped 
ales 167%. 

4, Offer a premium brand at a 
premium price. 

Intense price competition in 1957 


- v1 


manufacturers awa\ 
realistic prices for a 
But where 
ume! to pay 
the for 
to offer premium products that have 


cared man 
from charging 
number of thei product 
how 


con ! willingne 


more, time may be ripe you 
plus quality value 
However, Peckham 
premium brand must: (1 
Have a superior quality the 
sumer believes in, (2) be backed up 
with substantial advertising, and 
be a pioneer in its field 


5. Narrow the spread 


partic ularly 
warms, a 


Con 
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ts, Peckham 

g) ) 100d basis for 

potential sales volume of 

lucts, changing your adver- 

package, eliminating unprof- 

t itabie item r revising basic sales 

9. Make your advertising appeal pol Oul a test must 

more ettective ( janned—for any miusin- 

Teamwork Pays Off ition oF it results, when 
d nationally, could be harm 


Work more closely with your I mg the | 1956 ur whole program. 
customers ( Viicl 100 dverti y Looking beyond 1958, food man 
6 million to mor igements may draw comfort from 
three out of every certain long-range trends indicated by 
vere toppled from the Life stud Says Publisher An 
by more aggre lrew Heiskell Viewed from any 
[ intage int, the economy is clearly 

n the food industi side.” 
Item: As a household’s level of 
ucation l if | more 
yi on food, ¢ pe ially those 

items which cut kitchen time 
Ihe 42% of all households that 
yvomen re headed by high school graduates, 
the 1 higher, spend 47% of all food dol 
iple iCcCOul of frozen food 
11¢, \ these households 

| increase b 74 million 
Item: Households with teenage 
hildren have bigger appetites than 
households with children under 10. 
Families with children under 10 
char pend $1,379 a year on food, bever- 
example, r ind tobacco—or 14% above the 
yf con iverage for all familie while hous« 
up with hold Wl teenagers but $1,442 
orth of those commodities—or 19% 
bor ge (see Charts 7 & 8) 
4. Reappraise your consumer pro mal is accounted for by familie ( iture will see households 
motions hoy ind whose heads vith hungry teenagers exerting even 
»-for-one ire O ' old, and 7% of the m influence on food purchases 
for intro baby { roes to childless ho vith children under 10 
But they rarely = familie rT pected eclne 8% to 18 
for established 10. Hold more sales tests to un- million by >, while those with 
ckham warns that if pro- cover weak spots in your marketing | teenager increasing 50% 
ontinued after a new program to ] 


Teenage Households Mean More Sales for You 








Chart 7 hart 8 


Millions of Households in Each Stage Food and Food Beverage Expenditure 
of the Life Cycle Per Capita 
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Why alignment is built into LINK-BELT bucket elevators 


t the factory...not in the tield 


| 


t 

, 

4 
1 
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/ 


J 


paren 


Link-Belt makes and 
integrates all components 
to speed assembly 


7 VER buy bucket 

into unreasonable installation costs? If so 
which Link-Belt bucket ele 
caretully 


a “bargain elevator—then run 


youll 
appreciate the ease with 
vators are assembled. All components are 
manufactured ready alignment. And be 
cause Link-Belt makes 
match perfectly, operate smoothly 


At your request Link-Belt will also accept erection 


“ausSsuUrINY 


them all, they’re integrated to 


Particularly important if you're plan 
backed by Link-Belt’s 


unequalled background in bucket elevator engineer 


responsibility 


ning a new plant, this service 


ing—can contribute greatly 
system, A 
awaits your call for 


to assuring over-all effi 
Link-Belt 


a consultation 


ciency of your representative 


a HEAD SECTION COMPONENTS bearings, head 
shaft and sprocket—are chosen from Link-Belt 
complete line on the basi termal to be handled 
ind capacity suitable for all 


of ma 
C hain 


itlable 


require ent 


ervice conditions are a 


INTERMEDIATE CASING SECTION fabricated 
for convenient assembly and assur e of accurate 
alignment. Casing r ‘ ipporting. Occasional 
lateral 
great heights are involves 


tic-ins may he unusually 


BOOT COMPONENTS incor: earings suitable 
for adjusting elevator chain to pro tension. Large 
access door make rout in on and adjust 


ments quick and ea 


BUCKETS — all types and 
ill kinds 


titable for handling 


of material ( iilable trom ste 


Designed for maximum 

elevating efficiency ... 

POSITIVE DIS INTERNAL DIS- 

CHARGE elevator CHARGE bucket cle 

handle light, friabl rs handle hip 
a BBs on 


ipa 
} 


LINK: -BELT 


BUCKET ELEVATORS 


LINK-BELT COMPANY: [ xc« fhice ’rudential Plaza, Chicage | 


Serve Industry There ‘ in elt Plant d sles Othces in All Prin 


cipal Cities 


14); Australia 


Export Ofte rk Scarboro 
Marrickville (Sydney N outh Africa 
Representatives Throughout the World 


(Toronto 
Springs 
ia 
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Leading brands of 
appliances 


are protected by 
Mead container board 


Appliance manufacturers can't afford to 














take chances on damage to their products through 
shipment. So leading appliance makers insist 
on shipping cartons made of top quality container 


board...the kind The Mead Corporation makes 


Mead made certain of this extra quality by being 
first in its industry to establish a manufacturing 
process quality control system for its virgin 

kraft liners and Chestnut semi-chem corrugating 
medium. Backed by elaborate testing equipment, 
this process control starts in Mead’s vast 
timberlands, follows through all the manufacturing 
steps in Mead’s seven large board mills and 
finally ends when the board is ready for 


converting into strong containers 


THE MEAD CORPORATION Sales Offices: Mead Board Sale 


nnatie Z pit e 


ton « Newark, N.J.«Lyr 





A message of significance 


for anyone who buys or uses cans— 


Bliss is now 
designing, building 
and equipping 
complete can plants 








MW. Briss Company has so expanded its fa- and long familiarity with and experience in 
cilities and staff that it is now offering com thea can manufacturing field 
plete plant-building service to can users and For users of cans, the implications of this 
manufacturers entirely new service is obvious. And the sery 

Phis “turn-key” plant concept means that ice is no less meaningful for can manufac 
ve can provide a customer with everything turers: The regional plant—is it practical, is 
he need from a survey of the economic ad it economically feasible ? 

wmitage or disadvantage of operating his own If you're seriously considering moves of this 
plant right up to building it, equipping. it kind, Bliss’ new “turn-key” concept deserves 
tramume hi jo rsonnel, and getting the entire your thoughtful consideration We'll be glad 
operation underway as smoothly as possible to talk out all the details with you. A number 

We will either take complete responsibility of our executives will be available at Bliss 
for design and construction. or work with a booth during the Canner’s Show Atlantic 
pecialized consulting engineering firm, add City, this coming January. Or if you prefer, 
ing to the consultant's specialized talents drop us a note, and well arrange an appoint- 


bhi Own pel onnel, manufacturing facilities ment at your convenience. 


Bliss is more than a name...it’s a guarantee 


E. W. BLISS COMPANY 


Can Machinery Division 
SINCE 1857 Canton, Ohio 





MARKETING SIGNALS 





FTC Against Success? 


here are food marketing implications in the 
oning used by I°l'C in its suit against Proctor & 
Gambk $30 million acquisition of Clorox, Here 
gist of FTC's argument 

(1) P&G has used its merchandising ability in the 
past to achieve tremendous sales success with unknown 
products, can now use this same ability in liquid bleach 
market to promote already dominant product. (2) P&G 
in Offer grocers complete line, thus increasing com 
pany s competitive advantage in obtaining display space 
in retail store 

What P&G seems accused of is something most food 
ompanies have as marketing objectives. A compan 
known for its merchandising power, and loyal brand 
following, will use those two factors as leverages in 
icquiring shelf space for new product 

Also, compan 
merchandising advantage 
for its products as well as to reduce thi 


lance Ol Varlou 


build up complete lines for tl 
of having a “family” identit 


retailer r 


i¢ 


upplier 


No Room for Marketing Errors 


occuring = more frequent! 


With hange 
rapidly in tomorrow’s food merchandising, you will 
when interpretin 


iy 
iil 


have a smaller margin of. error 
marketing fact Ihe 13 most common 
rrors made, according to A, C. Nielsen’s I. P. Jam 
the failure to 
| Keep product up-to-date, 2) estimate 
potential accurately, (3) gage the market trend, (4) ap 


Tare 


market 
recognize seasonal dit 
( stabli hi 
7) adhere to polici 


preciate regional differences, (5) 
ference in buyer 
budget by thi job to be done, 
established in connection with long-range goal 
test-narket new ideas, (9) differentiate between shiv 
term tactu trategy, (10) try new ide 
while your brand 1 
of the marketing 
| objectively Ippralse 

idmit defeat and profit from your erro 


demand 6 idvertisin 


rf 


md long-range 


climbing, (11) integrate all pha 
operation into an ove! il] program 


your compe titor 


Bottlers Tap Bigger Markets 


Four-fifths of Coca-Cola’s domestic bottle 
ket the larger 10-, 12 ind 26-0z. bottles, along 
64-0z. About a third of the beverage now is consume: 


making the larger bottles important 


in the home 
Coca-Cola is experimenting with fruit drink 
denies plans to market either these or a canned b 
in the near future. C-C’s sale 
half of 1957 
Aiming at a national market in a few years, Dr. Pepy 
has licensed bottlers in Detroit, ‘Voledo, and Jackson 
Wider 
minimize the effects of poor regionat weather 
veal Oo} rain onditions in the Southwe 


bu 


were up 7% for the fi 


with more to be add distribution 


trons hold 
Canned soft drinks sec 0 be doing better 
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brand ma 


first half of this ye 

+ higher than the 

of the container that, though rel ( 
lighter than the 


CX 


ai po i CONVCTHCIICS ind 
One way of balancing the summer peal 

is to do equal busine on the 
Phis Pepsi-Cola ha 


, within three ye 
In better areas previou I erved through jobber 
Canada Dry is substituting licensed bottie: Phe pur 


pose ] not onl to vitalize lo il promotio incl 
tribution, but to eliminate the cost of tran por 


bottled beverage from company plant to hI} 


rage sale 
of the equator im mand a 


factor in doubling foreign operation 


| 
(il 


tin 


Emphasis Shifts to Consumer Needs 


marketing ha lifted 


Ihe revolution 
It ih 


empha is from 
vhat will sell 
So Robert orden 
Manage! onferes 
binding 
hape the ul 
i\ Successful marketing prog 
clude: Market analysis and trend 


| 


miuct devek pr iit 


Briefs 


Alert merchandising by Florida Citrus Commission 
ed to Asiatic flu: publicit hikin 
Special promotion loin 


howed striking in 


in Cincmnat () 


General Food’s gourmet line 
Company has placed the lin 
1200-1. 800 by next pring Coie 
larity in rural areas has ¢ 


Biggest coupon promotion ever run by a 
New York areca wa tly b 


Neill & Libb It mailed ten 


. 


( ploded rece 


(0) 


irae tem to more than 


idvertising barrage 


Can air-conditioning be a marketing tool? 1D 


Oo, reports that 


(’o. think 


varchous cnabled 


duct 


Opal 


Bakers finally have a national slogan afte: 


On J nricl ad Bre id ] nricin I] 





PACKAGING 


What's the reason for this “convention- 
alized” pineapple designed as a panel? 


This information is con 


Why a “pure” Gothic upper-lower case 
logo instead of poster-style Gothic on 
old label? 


Why the crown? 


ogo is much smaller, Why? densed, and in a differ 
ent part of new label — 


why? Why white space for logo? Did contrast of back- 


ground (blue vs. red lettering) dictate this 
change? 


What purpose does 


_— green pine top serve? 


Why the handpainted 

—— pineapple instead of 
Kodachrome? Why the 
droplets? 


Does the warm brown 
———of the hull aid in mak 
ing a better label? 


Note that this is still 
the same background of 
HAWAIIAN SLICED light-to-dark blue. It’s 
PINEAPPL the only part of old ta- 
bel used. Why? 


Again — why change 
from poster-style Goth- 
is it accepted as fact that recipes Description shortened Letter is lighter weight ic to “pure” Gothic? 
add to label's attractiveness? Do and in smaller type, and in light blue — why? Beauty? Legibility? Bal- 
they promote sales? Or are they also in tight blue—why? ance? 
merely a service to buyers’ 


Getting Sharper Competition ? 
You May Need a Label Change 


Take Dole. It's old label had strong consumer acceptance. Yet it has now boldly 


adopted this new one—geared both to today’s aggressive marketing and the company’s 


now-diversified product line . . . Stressed is “sellability”, with striking illusion of motion 


IS TT WISE to tu M ce it up the nec f keeping ver tougher competition, calls for 

n of a well-h VI thly acce] ng tov vell honed most aggressive marketing. And 

1 sharp management knew that the pack 

slice age’s degree of impact in the retail 

outlet is the final factor in getting 
nsumers to buy 

A number of reasons sparked 
Dole’s radical decision. Significantly, 
marketing studies had indicated that 
onsumers ‘glance-identified’ the la- 
bel with pineapple products. 

[his one-product identity limita- 
tion could slow up the company’s 
imbitious expansion program, which 

witching Dole from a one-product 





C. R. HAVIGHORST 


Associate Editor, “Food Engineering itfit to a multi-product one 
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HAWAIIAN 


SLICED PINEAPPLE 


IN EXTRA HEAVY SYRUP 
CONTENTS 116 


4%. OZ 


OSLICES 


OLD package design had served Dole well in the past, but was in need of a new dre 
to keep in step with the company’s more diversified ling 


Groundwork for the expansion has 
been laid with the purchase of I’. M. 
Ball & Co., Oakland, and Paulus 
Bros. Packing Co., Salem, Ore. 
These mainland canneries enabled 
Dole to diversify its line with fruit 
and vegetable products. 

Several new products-—fruit cock 
tail, tomato juice, pears, peaches, cut 
green beans (all canned), pineapple 
grapefruit juice blend (frozen & 
canned), and pineapple-orange juice 
blend (frozen)—have already been 
test-marketed successfully. Other 
new products cheduled Sliced 
green beans with onions 
and peppers, and cored baby peppers. 

A package design to provide family 
identity for, and give selling im 
pact to, the number of 
produc ts becam« 
jective, 

Dole chose a New York industrial 
designing firm, Frank Gianninoto & 
Associates, to work with marketing 
and procurement pei onnel to come 
up with a new label. The designer, 
after studying the old label, decided 
to keep its best elements, so as to 
retain the established consumer 
recognition, then go on 
there. 

First, 


seasoned 


increased 
i marketing ob 


and from 


about the vignette: The 
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food product illustration is 
nized as of No. 1 importance in the 


! og 
re OP 


package design. The aim is to create 
irresistible app tite appeal And this 
visualization should include other 
clements that dramatize the effect 

Analysis revealed that the old 
Dole vignette fell short of doing this 

label’s background 
in the upper portion 


Colorwise, the 
was light blue 
Chis hue gradually deepened to dark 
blue at the bottom. Contrast wa 
thus provided for the yellow-colored 
fruit 

However, the reproduction of thi 
product, by colored photo lacked 

It made the 
indistinct and 


ae pth and perspec tive 

fruit appear as an 

iather flat, yellow 
Ihe only warm, appetizing color 

in the label was the crimson “Dole” 

But the 

(dark blu 


overwhelmed th 


olored mass 


logotype 
two colors 
product's 
yellow color 


1 
created 


Gianninoto Hew produ t 
illustrations with a 
fresher “direct from the 

you” look. He did this by 


] 
mm plete 


warmer and 
fields to 
using a 
with 
bright green leaves, as a background 
for Dole’s various pineapple prod 
uct 


halved 


pineapple 


1957 


Carrying i 
further, he 


} 


Ccvell 
warm” appetizin 
ot the halved fruit 
pineapple shi f 
harply empha 
and shade f rich 
the artist's oil paint 
lights seem to em 
l'aking a bit of artisti 
Gianninoto 
to the hal 
pict it a 
JIC Phu 
thi painting 
ind the hal 
ichieved l | 
depth to the 1 
cnhances 
Anothe 
the old label 
cal side 
cartouche (0 
former vignette and 
Thi pineap] 
touche, vith 
leave is treated 1 a stylized 
ner. It contains two illustrat 
recipe food and printed CCI 
truction rong “‘sell’” effort 
expand use of the fruit as in 
dishes pictured 


New Logo—New Copy 


of the consume! 


rimson logot 1 ind the two-t 
blue background. ‘The 
noting the blue 1 of the Hawaiian 
Islands, achieve ool, fresh ettect 


ul 
} 


latter con 


tant 


ynbina LO} 


vibration 
illegibilit 

Howey 
ing the a¢ 
that the 
excellent recogni 
value. ‘This held t 
it wa 
tive labels, but 


viewed am 





PACKAGING 


LARGER IMAGES 


DOLLS ANSWER 
Dini 


FRUIT COCK! 


—_ 


imson for the 


cement of 


te panel at the 


Thi Met 


recognition 


} 
ub 


+] 
it 


malles 
Sic! 


| POMNCHICE! 


uld be far 
the 
luct illustration 


and cye 


vas, the greater the mn par 
ippeal. And after all, it the product 
that the ustomel 


buying 


} 


Symbolic Crown 


Adding to the distinction of the 


I logo 1 i lized leaf-green 
rown, shaped like ping ippl leave 
photo It symbolizes quality 
irk of “nobilit uch a Royal 
Hav ii 
The gi Cave of the halved 
pincapple are superimposed over part 
f the log white pane] This t 
thre Dole visually to the 
description b 
()n the other si if the label, thi 
une logo i | on the left 
the carte ( balance, a 
if white pe, describing thi 
ind of pl rire is | ad Oppo ite 


I 
nn thr Tl ht 


The new ign employ dif 


ferent layout for the product descrip 
tion on the front of the label. In 
tead of the elongated, hard-to-read 
modified Gothic typ a conventional 
Id Gothic in white is used. And 
to reduce reader confusion, the r 
mainder of the description, former] 
i white ] V ill light bluc 
Content at cription legal re 
quirement ippea! if on ide of 
the label, between the front produ t 
llustration and the cartouche 


[he impression one gets from the 


tartling perspecti if the product 
illustration 1 i) allt ot motion 
Thi pil ipple ! MOVING 
toward the viewe! 

I'he choice of colors and design 1 
triking l hii label, when pla ed 
mong the hundreds of others on 
the retail shelve will successfully 
ynpete for consumer attention 

Dol plan to back its label change 
vith a strong 1958 merchandising 

m. Although the new label i 
in general distribution, the com 
will stro tin i promotiol 

ifter ) f the ol 
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STRENGTHENING 
AGENT 


HYDRATION 
LIQUID ' PROMOTER 
ABSORBER ' 


CONTINUOUS 
DOUGH FORMING 
- AGENT 


VISCOSITY MODIFIER 


WHAT IS PRO-80? 


Economical Source of Concentrated Protein— 
with many processing bonuses 


More and more food processors A meat substitute in vegetarian 
recognize the fact that “Protein products. a a 


‘nriched” on their food label 
Enriched” gor Maggs : Strengthening agent in pretzels. SEND COUPON TODAY 
means greater sales volume. 


General Mills Pro-80 Vital Gluten Continuous dough-forming agent 
is 80°7, wheat protein (m.f.b.). It in yeast-raised baked goods. 
adds sales stimulus to existing 
foods, helps create protein-rich 
premium-priced products, 


Special Commodities Division 
General Mills 


1 

| 

| 

Liquid Absorber in gravies and Minneapolis 1, Minnesota : 
| 

| 

| 


meat pies. oT a 
can be added to bread (), health foods 

Pro-80 can assist in processing of — Perhaps you can use Pro-80 Vital macaroni products (), suddinas (), esvesl 

food products in many ways. For Gluten to good advantage in your » baby food other 

example: products. You'd do well to have 
Pro-80 serves asabinderincereals your product development people 
and meat products. look into it. To get the facts on Firm 
Adds “bite” to macaroni and how Pro-80 can help you, send 
spaghetti. , the coupon below. 


Name 


Adare 
Jone 


SPECIAL COMMODITIES DIVISION 





| 
| 
! 
| 
| 
| 
| 
| 
| 
| 
we 


Minneapolis 1, Minnesota 
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VERS self-tightenin lasticizec iy] overwrap film to prov » package for 


Vile | 
tretch-w iks and frankfurter ( lamp (B) keey 


NEW PACKAGING line employs 


I] \ ’ Tite-Wrap” machine (A 


! 
( its bologna inte 


nk Jagged item dlumin 


Meat-Wrap Problems Targeted 


Progress slow in brand-packaging fresh cuts. Preservation 


link seen key .. . But films, coatings build new protective and 


selling values. And mechanized packaging makes strides 


IMPROVEMENT i siggest blm relates to brand 

t indentity packaging of fresh store 
old meats conventionally lacking 
vacker identification. However, ef 
toward pack iging at the par ker 
afoul of the oxygen 


fort 
level run 
dilemma 
I'resh red meats need oxygen for 
color, but that same o: 
sets in motion certain spoil 
on equently, the sal 
“at but two or thre 


ppetizing 
this 
now m action They re 
thought than 
Building brand identity for the fresh 
meats that better than o get over this hurdle, packer 
90° of the output, and (2) develop tudying supplementary preserva 
ing for processed meats better pack tion techniques which would extend 
wing lf-life and so the door for 
cost-cutting potential i bigger role by modern packaging. 
I'reezing is looked 
olution. But Swift's expenence in 
ZIEMBA cates need for a 


imer education job 


Recognizing the packers are lso 


yiving mor T ( 


SCTIOUS ever to (1) of ft 1m 


account tor 


machines with he 


and open 


materials 


tremendous con 


[hus 


JOHN V 


nit 
A te f enthusi 


I } 


FOOD 


upon as one 


ism for freezing ha tapered off 
Nevertheless, it still has a great 
potential for meat packer 
Latest trend in thi 
Armour’s home-freezer pack of red 
meats, aimed (1) at the 
home-freezer market (120 
cu. ft. of storage enough to 
hold 3.6 billion Ib. of frozen food P 
ind (2) at retail stores, locker plants, 
commissaries, and general food-serv- 
ices that can’t handle the usual in 
stitutional sizes 
Armour’s line 
cluding teaks patties, cut 
lets, and stew These 
varying from 4 to 18 oz 
dividuall 
caled tT 
which are packed in 
ton And 6 to 12 
up in a shipping container 
As for other 
I'reeze-drying 1: 
irradiation 1 
till some distance away. An accept 


used on poultr 
If] 


direction 1 


PTOW Ing 
4 
million 


Dac¢ 


has 13 items, in 
chops, 
meats items, 
inne! vrapped 

insparent plasti 


> to 44-lb. car 


cartons ar put 


te h 


too expen 


presery ition 


and commercial 


ible antibiotic—as 


fish ife 


could 


much 
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ind dimensionally 
hanging humidity 
new use 


vith the 


duce ht, transparent 

tree heed bacon overwrap 
Heat-shrinkable, oriented Mylar 
is first used by Wilson as a strong 

skin-tight wrapper for | 

ham 


ntere 


yvovac ol 


I ; 
tand-by as a heat 


rial for the pa kag 
haped ind other meat 
Some packers feel that stretch or 
heat-shrinkable films d | 

protect pach ing job as vacuum 
packing ind without the need of 


going into thie KX DCTLS¢ 
I 


i¢ Sal LEN 


operation 
\ 1 pach ivi? does l 
but, as yet, production rate 
CLOSER VIEW of machi if-tightening film applied, under ter e J agree 
( to oked 5 ight] ( ( ( : ’ 
108 wade : ape, esult, there’s a continuing 
better heat-sealable film 
N table ill the Lith} 


because of some leak 


packaging propert 
| Proy 
pac kers are the 
ethylene coated 


Mylat 


utili 


brighter for proce ] r¢ xd -shapec 
eon items, ham usag nk ranging { l0-oz. chunl 
furters, bacon, as y as variou [ ! t speeds u ' ne 1Cx machine 
inned and frozen ial tic 1 fi puncture Ma 
minimu plitting vhen em 
Work on Films ployed for rough-surfaced items like 
moked tong 

[‘here’s ; f development lor 
going on with films. Suppliers are 
redoubling their efforts to turn out 
new materials to improve package inroads into the 
appearance and to give better prod it-packaging fiel I ich heat 
uct protection at lower cost hrinkables polyethylene, cross 

I’mphasis is more on package per tensilized Pliofilm, oriented Mylar, 
formance and eye-appeal (to com 
pete at retail level 
ticular evidence of the 
cling-type transparent fl 

Such snug-fitting 
ipally for 
ichieved b 
films that nap b 
hrinkable hot 


ind (3) pulling 
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; 


er for Brown 


nilar prod 


rorm 


AIRPLANE WING 
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You get 
personalized 
CONLAINEL SeTVICE 








from 


Your US Steel representative makes it his business to understand yours, so he can help you select 
the right container for your needs. Profit from this know-how and personal service next time you 


shop for containers. Your US Steel salesman is always as near as your telephone 


Profit from all 5 of these US Steel extras, too. 


@® Best rust protection~— there's more zinc phosphate on 
container 
@ Eye-catching containers— your containers not only ship y ' rod j ( UNITED STATES STEEL PRODUCTS 
vertise it, too—when color-decorated by U_ S. Steel 
@ Prompt container delivery ~—a /-point factory system give j joor service OrViston 
anywhere—any time UNITED STATES STEEL CORPORATION 
: , >4 r r 
Widest container variety~from 2% gallon pails te k f ’ 30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y 
Stainless 
Lower unit cost— U tainless-steel containers with their patented design piv ‘ Angeles and Alarned« f. © Port Arthur, Tex 
fetime service at unequaled long-run economy sé ago, Ill. * New Orlear La. * Shar Pa * Camd NJ 


USS STEEL DRUMS 
oct 6 o. STATES ST ee 
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4 


5 b % 
’ a 
Fa J 


Simple 3-step opening. It’s just one way they’re 


Putting New Convenience 


Once tough for the housewife to handle, the paper-body ich thi rs of paper run di 
| vo axes of the con 
type is the con 
: . lu 1, where mar layers of 

a result of new unwrapping features and dispenser tops ee 
ound around a mandrel 
n parallel to the hori 
Chis kage incorpor- 
Che third, 
he lJap-seam 
is made in a manner 


metal end container is now really easy for her to use as 


} 


rik AVID SEAR 
fy muilad 

l iti, ind ] Opt ned 

. ott! im with a tab 

ly metal-end can ] 
‘There was a time when this pack 
age, with its tightly crimped ends, 
was regarded as only slightly easier size. iust 


I I vu i ‘ : 2 
to open than Fort Knox. But new narketed ixie P contain 


dough, these cans 
» 2} in. dia. and from 
cuit size). 


manufacturing techniques are now 
incorporating a variety of unwrap i rie r other produ ts vary 
ping devices and dispensing tops hree c ty \ example, King Kone 
putting the paper can high on the 

practical” list 


| 
Trackers mcasulre 
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IEAR TABS and removable spiral labels make it easy to 
, such as refrigerated biscuits and pork sausage patties. Dispenser 


venience product 
tops have broadened use of the paper 


rumbs, and grated chees« 





get at modern con 


can to other products—notably flour, bread 


In Paper Cans 


Whatever the size or formation of 
these cans, however, they all con 
tain two important features when 
used for refrigerated biscuits: First, 
strength; and second, what 
illed “intermittent” per 


great 
might be 
meability. 

For, when the biscuit dough is in- 
troduced into the container, it only 
partially fills it, then immediately be- 
gins to swell as the leavening action 
takes place. ‘This creates considet 
able internal pressure. To prevent an 
ive buildup, and to fully expell 
the 
for 


CxCes 
the original air content, all of 
provisions 


pace ins contain 


i 


at least, this takes the 
form of an internal notch in the lid 
In another, the lid compound r 
portedly permits the gas to pass, then 
ughtens up to fully seal the 


afl Gail iSc, 


ontent 


Generally, however, the gas flow 
is actually stopped by the product 
itself, as the swollen dough covers 
the cap seams. 

The original, hard-to-open spiral 
can has given way to a new design 
with improved features. Used by 


HIGH-SPEED CLOSING of refrigerated biscuit can 


both Ballard and Pillsbury 
their lines of refrigerated biscuits, 
this container (R. C. Can Co.) has 
a colorful foil wrap that is first r 
moved by pulling a clearly marked 
tab (see composite photo). 

A sharp rap on the underlying 
chipboard section splits the wind 
and carbon dioxide pres 
pushes the par kage 


Ings ure il 


the 
open, revealing the biscui 


container 

used for 
the paper-m yuunted foil label. At 
Pillsbury, the container is filled by a 
then 


Four-color rotogravure i 


compan design, 
double 


machine of 
sealed on standard 
equipment. 

Because of the suitability of this 
type of container, and the large num 
ber of small converters that manufac 
ture it, most products, such as cook 
ies, flour, salt, and breadcrumbs are 
‘Iso packed in spiral wound units 

Greatly improved dispenser tops 
and well-designed foil labels (exem 
pufied by Pillsbury’s new flour-sifter 
can) have served to increase the flex 
ibility of this pac kage 


camming 


Tear String for Convolute Can 


Opening speed is markedly faster 
in the convolute-wound can made 
by Sefton Fibre Can Co, This one 
is used by both General Mills and 
Ready-to-Bake l’oods, Inc., (for re- 
frigerated biscuits), and by St. Louis 
Independent Packing Co. and H. J. 
Heinz (for sausage and teething bis 
cuits, respectively). 

The tear-string is imbedded in the 
winding process. When pulled, it 
divides the container into two equal 


halves. ‘he biscuits (or sausage) are 


standard double-seaming equipment at Borden Co., New Brunswick, N 


Unit operates at 27 


> containers per minute 


' 
iccomph hed on 


J 





Butter Storage 
Cheese Curing and Storage 


y NIAGARA 
“NO FROST” 


25 Years’ Successful 
Experience 


% Protect frozen food 
quality 
% Get faster temperature 
“pull-down” 
* Never any defrosting 


shut down 


Write for Niagara 
Bulletin 105 


NIAGARA BLOWER COMPANY 


New York 17, N. Y. 


Dept. F.i. 12, 405 Lexington Ave. 
District Engineers in Principal Cities of U.S. and Canada 
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Manufa 
kraft pap bonde 

ive thi ontamels | 
0.009-0.011-in. tin lid phenoh in 
ide, plain outside) that are attached 


by standard cnimping ma hin 


Lap-Wound—Fastest Opener 


Newest member of the paper-bod 
can family is the lap wound con 
tainer, made by American Can Co 
ind presently used for Borden's 1 
frigerated biscuit 

l‘ormed from a single sheet of 17 
point bleached kraft board, lamin 
ted on both sides with 0.0035-in 
foil, this can requires only a slight 
tug on a broad, triangular tab at thi 
ide seam to open the entire content 
to view 

Secret of this container is the sp 
cial, hot-melt adhesive used for the 
side seam. ‘This resin-type glue ha 
i very high shear strength, and thu 
prevents the container from popping 
open under the internal pressure 
But it pull trength is low—thu 
minimizing opening effort on the 
part of the housewife. 

lor added protection against moi 
ture-vapor transmission and corro 
ion, the inside foil surface is heavily 
oated with an amorphous wax-and 
PCS blend. Phi ] mad ( pecialh 
heavy at the side seam to cover thi 
raw edge of the kraft board 

Ihe outside foil label is lacquer 
coated 

end « ip Q-lb plate ire it 
tached with standard double-seam 


cquipme¢ nt 





9 
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“We're going out for a ‘you-know 
what’ break.” 
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now...handy smaller size...new features 


#24 Over-all Size 


23%_" x 17-1/16" x 10%" 


Smooth, rounded, 


easy-to-clean 


corners -_e » 
mT a = 
> Mai ‘ ae 


24 avail 
able without handles 


Exclusive : 
to fit Cres-Cor Pan Rack 


Open Bead 
design : aii a ——— 


isla 


f 
Tr when filled 


iicelale ME Tiilerel ia 


one-piece alelaleiia 


Nest 


when empty 


#35 Over-all Size 


34 3/16" x 16%" x 12 


You asked for it... a smaller version of the famous Wear-Ever Wear-Ever Aluminum Alloy, sanitary open bead and extra 
#35 Tote Box. Its our new #24, shown at top in the above strong, double-embossed bottom 
illustration, and it’s available now. Like its big brother, shown in the smaller photo, this new 


We've designed it particularly for you whose needs call for box stacks when full, nests when empty and is available with 


a lighter, smaller, easier-to-handle container. It is available 


without handles, to fit perfectly in a Cres-Cor pan rack 
This new box incorporates the same quality construction 
features as our standard size box—special extra hard wrought 


WEAR-EVER 


ALUMINUM 
UTENSILS 


THE ALUMINUM COOKING UTENSIL COMPANY, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA 
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your identifying imprint on side or end, if desired 
For full information on our complete line of food handling 


items call your low al Wear | ver man, or send coupon below 


7 7° ° . . >. . . > > os 7 > > > - a - 7. > + 7 . > >. - . > > > 
a 
The Aluminum Cooking 


Wear-lver Building 


Gentiemen: Id like to kn 


other handling equipment 


end ome our catalog 





Steps That UP Product Quality 


By going “all-out” with advanced sanitary units, instrument- 
Libby 


insures quality of products packed at its new Canadian facility 


control techniques, and in-line cleaning facilities, 


4 


o }* 
\ amr } 
r j 


eal 


— 
° , 


’ 


1. Availability of an idle plant ig ‘ ‘ . ‘ 
used during the war to manufacture : 
tomato pulp for the United King 
dom 

An excellent and adequate wa 

ter supply, including a town-owned 
treating plant 

3. Kent County soil is fertile 


and 


and 
highly productive, growers ar 
willing to follow recommended cul- 
tural practices 
4. Transient 
spring on sugar beets, and 
harvest leaf 
for planting, harvest 
ing, and processing vegetables. 
>». Both rail and water transporta rf ind 


FROM THIS centrally located instrument panel, quality-control operator sees 


1 from receiving dock to filling 


is used 
low of produ t 


labor which ' 
t it that there o delay in f 


in early 
in late fall to 
was available 


Phone i 0 rapidly communicate with key pers nnel 


tobacco 


foul 
to preced ling 
These 
high- and 
ire hooked to 
A] 0 red and 
whether or not the 
four 
operating 
lo further assist the 


canning and two carton-filling 

latter for frozen packs). 
hoppers are equipped with 
low-level indicators that 
lights on the panel. 
green lights show 
two wrapping 
machines are 


pumped backward 
ough dewatering reel 
finally 


red into the sewer 


tion were available 


operation being di 


Multi-Product Facility 


ih , ep WY pum Advances Pinpointed 


and can-closing 


In equipping the plant, Libby 


ivailed itself of every possible ad 


mixed 


the middle “of 


the Chatham 
tomato 


cept vance that would contribute to op 


crating efficiencies and improvement 
of quality. Among these were 

1. A main control panel (‘Taylor 
Inst. Ce which is installed be 
tween blanche ind fillers on the 
first floor 

Panel w pecifically de 
provide the q perator with greater 
ontrol of 


om feed ele itor on rece) 


igned to 
flexibility in operation 


ng d ( k 


r condition 

enabl tart 
And dial 
ds of th 


lurther 
ng and 


knob 
] 


ifor 


pushbutton 
ODI r ther 
topping them 
permit adju ting spec 
cle I 
Similarly, he can control feed of 


roducts going into hoppers of the 


FOOD ENGINEERING, DECEMBER, 


operator, a 
dial phone on the panel allows him 
to communicate with key personnel 
in the processing 


ire variou tation 


line 
Mounted on the 


ve t mper iture re¢ 


same panel are 
order-controllers 
blanchers, one for the 
beet blancher, and two for 
blende: Set-up is completed by 
totalize +4 for each of the 14 
huskers and 16 corn 
lights for the 
three 


Crcaln 


for the pea 
corn 


oubl rm 
itte ind indicater 
two corn-blending hoppers 
pumpkin tanks, and thre 
tyle corn pumps. 

2. A second panel is placed on 
vall of the 2nd floor. Here, another 
perator adjusts flow of products 
from separator and in pection tables 


to filler hoppers in accordance with 
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NEW SANITARY BLANCHER emplo 


iter to propel t and increa i 


signals (dispatched from high- and 
low-level indicators in each hopper 
flashed on the board 

3. A third panel (Minieapoli 
Honeywell), also on the 2nd floor, 
which automatically controls density 
of brine in the gravity separator 
The instrument’s sampling tubes 
(inside separators) continuously 
check brine density, then controllet 
opens and closes diaphragm valves 
feeding water, or brine from 1,000 
gal. make-up tank. 

4. New FMC Sani-F low blanchers 
that incorporate easy fea 
tures and a unique operating prin- 
ciple. Unit consists of a round-bot- 
tom shell and hood 
housing a perforated spir ils 


to clean 


combination 


rew 


How Blanchers Function 


In operation, product gently 
conveyed through the machine by 
recirculating water, which eliminate 
crushing or tumbling action. The 
variable-speed spiral, is essentially a 
timing device, providing positive 
control of product flow rate and di 

Close between 


7 
charge tolerance 
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ind shell walls prevents 
hanneling 
Constant vate t 
maintained by means. of 
tatically controlled st 
blanche return tub 


easy acce for cleaning 


prod 


mpei ifture 4 

therm 

im jets in the 

ind 

mainte 
: | ' 

nance and inspection of 


through 


either ad 


machine’ 
hinged 


hood 


iiterior 
door on 
I’'rom here, the 

terior point we acce 


down 


Built-in QC 


On the qualit control front, the 
company left nothing to chance. For 
the part facilitie vere built 
in the roduct 


ul the op 


most 
lines 
quality variatiol 
erators’ control 
Where conven flume system 
are installed to convey product: 
And where products must be raised 
operation to inother, hy 
ire used. This 
climinat need for long conveyor 
belts that eq In addi 
tion, these $1 ns handle produ t 


trom one 


1 
draulic elevators 
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more gently, remove dirt from them 
the chlorinated 
poilage organism 

lroth flotation of peas going 


was adopted as an 


ind water used 
citlee’es 
into 
uddi 


measure, as well as to step 


hand 


frozen pach 
tional Ye 
up efficiency of orting on in 
pection table 

I'he Key grader used for this op 
follows conventional 


cration which 


dry and 
thre pea with an ol 


tergent 


wet cleaning WiXeS 


| 
| 
I 


te Pp 


water ind rat 


emulsion to separate them 


matter Pea nk to 
hapec tiatht 


foreign 
ottom of a con 
discharged to a d 
froth-ti ipped extrancou 
discharged from th top to 
iother reel. Eemulsi 
cl returned to thi 


An 


from 
the | 
vaterin 


n from both 
rradet 

thre tin ystem in 
potted 


I Pal 
I 


YOU'LL FIND a diagrammatic presen 
this new facility in 
foldout flowsheet, “€ 
lor Quality 


tation of this 
inning 


126 


month’s 
and Ireezing 
129 


on p 


low I'wo ahead of the Sani-Ilow 
blanche five it 
five befor 

it feed end 


md six 


their discharge 


thre quality rad 
of the 


the can 


end 
even 

belt 

package 


Ihe T¢ 
+} 


Hrou h 


Hl pection 
ibove ina 
filling machine 

ilso 13 de watering reel 
which the water from the 
ipbrating secre 


debri before 


mveying tem 


Wig 
Hive 
to the 
To 


educe temperature 


He pach destines 
sed to flume 
tion tables to fill 

101 

I;mployed f 
chiller yi 
I‘reon the oth 


mn extra 


ifer u 


chlorinat 4 
i 
flumes wit! 


table-t 
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Concentrating 


Midwest juice processor employs new flavor 
stripping technique for simultaneous recovery 
of esters and removal of water. Resulting prod- 


ucts improve starting materials for jams, jellies, 


wine 


ae 


wl wll 


orage 

hese are the reason 
Murch Co., Paw Pay 
ist installed o 


vanced facilities for 


most ad 


ing and concentratin 
ind crabapple juice 

Ke to operations is a tall fra 
tionating column Mojonnier 
which draws off the clear liquid 


( unde icuum. With = ester 
ATILED FLAVOR JUICE » settle ¢ I , ] 


mit the tartrates 
er insolubles takes about two 
th storage facilities then 
the the 

run 

? 

() per gal mgt 

ce. What ore, fruit 


rradually 


ids 1 iti lh pe 
in centnfuge (Pfaud 


. MURCH and JOHN V. ZIEMBA 


PNEUMATICALLY-OPERATED 
vely, Secretary-Treasurer, A. F. Murch : 
' Associate Editor Food 





tab {| a ian dh 
Engineer 


| 
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vances Bring Superior Flavors 


basem 

if ( out ) 1 CTTO!I ( , I Ht the 
diment And 

thi 


Hi 
OMtptl 
I cK oO! y tal shaft ithin the drum Grape clectrod 
month ¢ out continuously temmed and in. from th 
the cas rushed by impact. Crushed fruit leep tant 
to fractionating § throug! yh mn the cylinder lin thae 
entrator Vhu mito hile ste 


YOUOGU o 


It in heated to abo 
il CK ul Ope nd and onto a \ Olor and 
| It figure it drag~ 1 ©) that Carri during ubsequent 
" ‘ ~~ 
OU0 ton ot grap them out o lant for dispo al nen pro ds thi 
cason Cru hi rape 1O\ through } ! 
taint ] ( l 500 
Extracting the Juice base 
tank 
gray motor Irivi CONVCYO!I feeding 
Ib grapes ito plant and out of wash 
tank hen the 1 tank is full and 
vith tart them when nearlh cinpt 


pecd Tray con hev likewi motors operat 
een 10 to t 


Starting 


ae 


hour rom a 10-ft. roller 

iT¢ dumped 

tx4x10 ft 
of wate! 
transferred 


imnes them 
back to the truc 


An inclined, wit h belt drain 
prape is ther re conveyed from 
the wash tank to a 4x8 ft. Link Belt 

brator, which completes the de 


OT 4 cpmmmenaonet 
HIGH-SPEED itrifus remo ( of insol PHS 35-FT. HIGH FRACTIONATING COLUMN 
fron 7 t 4 } ‘ r P re] P rv 1 ¢ 


| 
i ad 
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MANUFACTURING t i U ] » heat 
Next, juice enters flash-evaporator 
. a qappeey nother tubular unit, 24x10 ft op 

fl Ow-tCves COMLE y under 9 psi. steam pressure 


t 1 Sp ially designed 


CORPORATION rps joie | | -_ { t ry nber which — 


l ll rror es 
OF AMERICA | ny art , : 
| iG } ! POUT) us I I IDOI | itter proceed to 
ctionating column 
ouble-effect evap 


Super-Refined nen to handle } } 
Alginates and Carrageenates eee ee ae a _Vapo r fractionating column 


‘\\/) < Or 
Whats more, DOU Vay trom bottom and pro 


45 Tt. in eed upward through a 16-ft. bed 


“The min l-in. porcelain saddles that strip 
nach p! ce from them. Flow is counter 

- . I l | it to condensed vapor (with 
ingredients render ual e€ being returned from 

) hill ibular-type condenser 


you drops out of pre nly normal \ 1 0 longside top of frac 


“Bottoms’ pass 


use © necded when switching fror 08 : saddles to a tubular-type 
e pomact nd types O OR dt peratit 


under a steam 


by the pinch | Or ee 
he column, along with 


to . hy from separating column 


ed in the column 


make el inl eel de pt , Oth the volume of 
‘ liy Cll y 1] hey are di charged 


better ba ~ “ nd ey a" i . | nitted, tubes type ver- 


x ft.) where tem 
products Dae S Guede ie Oe age weep slyr rt 
by the pound” |e . * 


Pura. as linder rating chamber, juice 
While there’s st a W x) passes to a 600-gal. bal- 
tube is deflated and cylinder nce tank that feeds Ist-effect of 

then inflated again evaporator. Here, under a 20 in. 

! | there's no uum, juice is concentrated to 30 

ree-run juice. ‘Then pr x, then goes to the 2nd-effect 

ised in steps to a max! Oo} iw under z in. vacuum) 

oncentrated to 45 Bmx 
of pressing O product. Concentrate 

and cylinder doors from 110 to 70F. in a tubu 

nomica Juice pan is shifted lar-type heat exchanger, then goes 

OOUN CORIOE OO SUSPeRnOn ; cw Cull r moved into » three ammonia-jacketed stainle 
sais anal Mas eater eae posit der the | ee | tanks. Following standardiza 

saint ae POSITION, + n, product is pumped to six 52,- 
Info screw \OU id-storage OQ] tanks 
ncentrate is filled into 
The many uses for our products in | polvethylene-line metal drums hold 
the dairy products and baking in inwhil ! reened by j ra] end 
dustries are being swelled by a 2x Link-Belt vibrator, and flows 
growing demand from other food 
processors, notably manufacturers 
of canned and packaged specialties. 


ises. They are natu 
i their whole 


000-gal. stainle 





ind puln] 


) tanks on the h Noo! on ; 

it is meter at } ral. pr : , -_ 
th 6U ni ntrifuge , ) ‘ 

init perate \ 


remo 


a 


V, 


we 


| ." 
ed and returned P ie 
MAIN OFf f | . 1 
wm ¢ « ly 
NEW YORK 4: 24 State Street eW " 1 ! n the supply tanks " 
further juice r¢ 


/ 
} 











CHICAGO 5: 6005 WO. ¢ AEs ice (16 Brix) fr the centri 
LOS ANGELES 25 ate Ave. BR 2-434 hele 1 
is pumped (4,000 gph.) through He’s in charge of our seafood 
f 14x 20 ft. tubular preheat department.” 
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30 years 
of traveling 
in the best circles... 


More than é 
VOTATOR Heat Transfer 
Jacksonville, Illinoas 
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VINCI Girdler introduced continuous heat transter processiny 
S 50 years ago VOTATOR® units have been used by hundreds of 


le ading food and che mk al 


ibility of VOTATOR 


compant Phe 


Processing Apparatus to step up quality and profits is the resule of 


unmat hed rescare h and ( xp ricnce can put chis broad 


practical know-how to work in solving yoz blems 


or the food or chemical 


ly your ; ications for possible 


If you process liquid or viscous mate 
industry, have Girdler engineers stu 
ith Vol 


HT)} rovements W 


the GIRDLER Company 


LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION Continuous Proce A i! f 


, I iil 
1} ali Of 


Processing | parartus. ¢ Write 


our ncarest 


Offices: New York, Atlanta , Fr 


For mere dota, circle this page number on card at back > 
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Advanced Equipment 





2 CURD SINKS ha 


| 


British Robotize Cheesemaking 


With new units and streamlined proced- n American facto thes¢ 
: : add 1 cylindrical 
ures, labor is reduced, processing time 1 meated ab tee euds of the wel-and 


shortened, manual chores made easier ng longitudinally up the middl 
( | yn accompanying drawing, 
» Photo | 
Cutting the Curd: While the 
muilk is still fluid, wir utting fran 


JLIKE PHI |, and hooped automati : chauih ta then ‘combes tae anid 


ill 


ction of the heavy 
tion cuts of 
occur when ther 
nd of the cutting 
ice Then the 
l ran iT¢ remo ed and 
ster | to another it 
Cooking: ‘he curds are cooked 
1O4I°. by steam 
| Agitation during 
Brit oking | lished by the mo 
Setting Milk: \iill pun linto ing paddl 
| stainl OU l Mluid Removal: When near! 
d, cure ettle in the bottom 
onsiderable por 


- on — — 7 —— | / t Vi whey l lowly 
F. V. KOSIKOWSKI g during tl ( Cmoves r moment the 


1 with the 


i It 
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MECHANICAL COOLER $ automati 
operation, milled rds fall through hoy 
tromagneti lt \, and inset Wher 


through chute 


Process 


tinues, both are sluiced, into mobil 
inks Point (2), drawing and 
photo. Mixture is directed mto a 


surge housing at one end of the sink IN MECHANIZED CHEDDAR PROCESS 
to prevent flooding of curds against | PARE ae NEE” ay 


a perforated plate at the opposite ~ 
end. Whey passing through the 
plate 1S pumped to storage tanh 
for separating and condensing 
Forming Characteristic ‘Vexture: 
Alignment of the curds along the 
floor of the sink provide 1 certaim 
amount of pressing under warm it onto th 
whey. If desired, this may be don mined rate 
completely as is commercial practice n p lovement 
in Sweden and Norway, by using lined rubl b id discharg f 
proper end and top plate ind hoa nto hopper that Hooping and Pressing 
\ ight In Iingland, however, th f 
vhey is usually removed and the bed bel urds back to f ) t 
of curd subjected to conventional 
cheddaring 
Milling the Curd: ‘The well-h 
cheddared_ block ire cut into lo 
| 


trips, then plac dona weet 


DCI or nyion be It conveyol 


levated to a milling machine 


( 
they are reduced to requirce 

ize and dropped onto a 
iutomatic salting 
ratu Point 

Mechanized Salting and Cooling: 
Milled curd ir hirst nveyed 
through an electromagneti typ 


I 
high peed vibrator, which 


FOOD ENGINEERING, DECEMBER, 1957 





Le ° finer-faster-cleaner 


with DAY 


ro-balls 


loday thousands of product wet or dry 


ifted sifter 


severest 


DAY 
free operation 


Life 


ro-ball 
the 


low-cost, high-production 


eflicient 


built 


through 


Superbly for trouble unde! 


eCnyines red 


e condition they longer with lower maintenance costs 


The ¢ 


in each ball compartment, a 


msure 


xclusive super active ball cleaning device provides rebound points 


uring fast, thorough sifting of your product. 


Gyrating action brings material into constant contact with every square 


A 


po ition 


inch of screen surface tabilizer maintains 


screen in horizontal ind insures 


smooth operation 


Many models are available so it is easy to choose one which will exactly 
suit your requirements. They can be used separately or in combination with 
DAY mixers or blenders to save product handling. A completely equipped 


lab is available for testing your product 


The J. H. DAY Co. 


D 


Write 
jor new 
DAY ro ball 
Bulletin 


ision of The Cleveland Automatic Machine Co 


VING THE PF 


4924 BEECH ST., CINCINNATI 12, OHIO 


1s page number on card at back 


from flour to wood chips, are 
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thin z 


ADVANTAGES AND DISADVANTAGES 


Several distinct time and money 
ving benefits with 
use of the above de cribed equip 


are associated 
ment and operation 
Phe 
hr 
hi 


tem reé quires only 


Ing 


by 


etting to final pre 

with 54-64 hr 
nethod 

an additional 
the 
hi 

Also 


propriate 


1) 
Omp ire 

conventional 
( urd ink 


! thei 


ichieve 
usage Ie le ds¢ 
ximately 


ot che 


Ippro 


I 


lot 


train 


che d 


initial 
il 


ili 
cheme 
mall 
medium 
thi ctup 
trong 
Anotl 
due tot 


ible criticism might 


ier po 


} a= 
ne manner i wh ( h cura 


tt) } mak who 
| not found 


cnc and 


Acknowledgment: The author 
thanks Prof. Tom Murdock, West 
of Scotland Agricultural College, 
Auchincreive, Ayr, for discussing 
many details of mechanized cheese- 
making in Scotland. Also, N. P. 
Stoate V. D. Moore, Dairy 
Supply Co., Ltd., London, for their 
helpful suggestions and photos of 


equipine¢ nt 


ind 
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“Who said you’re human?” 
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KEEP YOUR PRODUCT 
ABOVE THE CROWD 


MEAT PRODUCTS 
Frankfurters Sausages 
Canned Meats 


Frodex minimizes color loss during proc- 
essing, storage and display. It is an excel- 
lent moisture conditioner for longer shelf 
life, produces better texture, less shrink- 

age and minimum watering off. Frodex 

is a better binding agent, produces 
better appearance, adds stability 
to high fat-content products as 
an emulsifying agent, and will 
not shrink delicate meat 
and spice flavors. 


Rise to the top with your 
products—give them 
longer shelf life, better 
flavor and improved 
appearance with FRopEx 
Corn Syrup Solids. 
FRODEX boasts an extra 
proportion of pro-sugars 
(edible dextrins) and 
supplies reducing sugars 
without excessive sweetness. 
Odorless and tasteless, 
Fropex holds and 
underscores other natural 
flavors. 

Our technical staff is always 
glad to help with 
production or formulating 
problems—call our local 
representative today 
without obligation, 

of course. 


AVAILABLE IN 3 FORMS 
24 D.E. and 42 D.E. Conversions; 


24 D.E. Powdered; 42 D.E. Powdered f 


and Granular 


CAKES 
and 
PIE CRUSTS 


Cakes made with Frodex have in- 

creased volume, finer grain, smoother 

texture, prolonged shelf life, better 

flavor, richer crust color and are pro- 
duced with a greater yield and at 
lower cost. Frodex added to pie 

crusts means better color, faster 

baking, improved flake, greater 
stability, crispness and en- 
hanced flavor. 


FROZEN FRUIT 


The use of Frodex in freezin 
fruits and berries results 2 
higher quality at considerable 

savings. Frodex prevents oxida- 

tion and desiccation. it retains 
the natural color and juice to 
produce a full, firm fruit with 
greate: natural fruit flavor, 
Frodex permits quicker 
freezing and produces a 
higher drained 
weight. 


> 


yesh 


AMERICAN MAIZE 
PRODUCTS COMPANY 


. NEW Yor 


: NVER «FORT WORTH + GRAND RAPIOS +LOS ANGELES 
ATLANTA*+ BOSTON ¢ BROOKLYNe BUFFALO*+ CHICAGO*s DE ° ° 
ND sT. LOU VL f RANCISCO « Le 
EMPHIS « PHILADELPHIA « PITTSBURGH « PORTLA . , LOUIS « ST. PA * SAN F SEATT 
M 





Aluminum Foil Packaging 
As a Material for Printing 


Report No. 12 of a Series by Reynolds Metals Company 


well known pro 
tective propertie aluminum foil 
offer pecial advantages—and prob 
lems—as a surface for printing. The 
outstanding characteristic is, of 
course, brightne or light reflec 
tion. Aluminum foil, with a reflec 
tivity of approximately 85% for 
visible light 
brightne 


n addition to it 


possesses exceptional 


This is particularly important in 
elf-service retailing because of the 
confusing array of similar and com 
petitive products displayed side by 
ide. To sell itself effectively, a pack 
ge must, first of all, attract atten 
tion. It must catch the eye tand 
out. Brightne by itself, can meet 
this first essential—and help meet the 
further requirements of attractive 
modern design and unmistakable 
product identification 


Developed Transparent Inks 


tut adding color to this brightness 
required the development of today’s 
transparent inks. These transmit a 
large part of the light falling on them 
and permit reflection from the foil 
beneath to create rich and glowing 
effect Package designers now use 
transparent inks extensively, often 
in combination with opaque inks, for 
parkling contrast and maximum 
legibility 


Aluminum foil is completely non 
ibsorptive— nothing cansoak through 
from the inside, or be soaked up on 
the outside. And the very smoothnes 
of foil mean a cle in par kage as well 
is greater eye-appeal. Yet these 
idvantages also posed printing prob 
lems at the beginning. It was nece 
iry to develop inks that would take 
hold despite the non-absorptivity 
that would permanently grip the 
mooth surface. This is especially 
important because of the scuff resist 
ince required in retail handling 


To solve these problems, Reynolds 


pent years developing inks which 


<_ 


have extremely high forces of attrac- 
tion for the foil surface—and which 
it the same time maintain the prop 
erties of transparency or opacity, 
drying speed, proper viscosity, etc 
Proof of success is the high durabil 
ity of today’s printed foil packages 

with adhesion of inks comparable to 
printing on paper. For extraordinary 
cuff resistance, a series of clear ove 
printing lacquers has been developed 
Application of one of these over a 
printed surface provides a combina 
tion satisfactory for even the most 
critical use 


Proving Fade Resistance 


Another vital property is resistance 
to fading from exposure to heat and 
ultraviolet light. Display brilliance 
must not be lost. There is now a wide 
variety of available pigments which 
will not fade in fadeometer tests ex 
ceeding 100 hours 


Finally, it was necessary to solve all 
of the problems encountered in shift 
ing from the laboratory to the print 


Watch Reynolds All-Family Television Show “DISNEYLAND 


) ale F—--- 


on card at back 


6 "+ #. 
POY TP rh Pe 
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shop. Twenty five years of practical 
experience have accomplished this 
and foil can now be printed as readily 
as papers or films. Crisp, clean, multi 
color reproductions, with delicate 
tones as well as vivid colors, are 
achieved in simple or intricate de 
signs —on rotogravure presses — at 
web speeds exceeding 500 feet per 
minute. Printed aluminum foil is an 
established commercial product—as 
suring high visibility, instant identi 
fication and unmatched protection in 
a single packaging material 


Reynolds has unexcelled facilities 
for servicing your foil printing re 
quirements--from original design to 
final printed product. Your local 
Reynolds representative can place 
at your disposal an experienced stafl 
of artists and package design engi 
neers to aid you in creating a dis 
tinctive new design or in most 
effectively adapting your present 
design to foil. Or you may write to 
Reynolds Metals Company, General 
Sales Office, Louisville 1, Kentucky 


ABC.TV 


Modern gravure press 
Bh turns ovt brilliant 

foil wrappers at Reynolds 
ae printing plont. 
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MANUFACTURING 


OLD BRUSH-AND-DUMP © incfh 
iencies are relegated to limbo by new 
ommon-sense routine. It's all now don 
team-style, with one man on vac unit 

ft) and other man on scrubber (right 














tf 
” 3 
2! 
ie ie 
a al 
2999 : 


Rings up 7 benefits with— 


Systematized 





Simple 2-machine program wins better and more 


frequent area sanitation for medium-sized company. 


Labor and cleaning agent saved into the bargain 


ACTUALLY, the “spic-and-span-all 
lay-lon floor needn't be an elusive 
dream 


You can achieve it by 
just a bit of practi 
putting it to work 
haphazard method 

At our plant—Pishes 
first concentrated on 
in effective system 


ICQuiring 


] 


il know-how and 


in place of old 


Nut Co.—we 
tandardizing 
Phen we imple 


mented the resulting routine with 
high-performance leaning unit 
ground 


Specih illy, we laid the 


tile in 


work” by installing quarr 
our newly added 2,500-sq. ft. prov 
( mg area a well as over the + OOO 


q. ft of flooring in the old 
irea. Thi 


to corroding element oil 
ind water Also, it is easily 


CONCTE tc 


tiling has high resistance 
grease 


cleaned 


hen we purchased a_ portable 
ubbing machine and a icuum 
cle wWicl And Wwe i] ) chose i pe 
ily formulated nthetic detergent 





B. R. ARONSON 


Factory Mar 
Minn 


ager, Fisher 
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for cleaning—on part ularly effe 
tive in cutting floor grease 

In thi worked with 
floor-maintenance men at Multi 
Clean Product Ine With these 
pecialist we onsidered all th 


nel tvpe of flooring oil being 


program \( 


removed “ch ming nt method 
Out of it all came a ver tem 
itie plan of cleaning vhich now 
that it’s been swung into action, 1 
paying off for | » th en 


notable Wa\ 


It quadruples our cleaning 


* performance hor our two 
man cre cleans the present 6,500 
sq. ft. of plant flooring in hi 
whereas it used to tak these men 


8 hr. for our old 4,000 q. ft layout 


higurewise, thi 1 q. ft./man 
hour against the f n 0 
Result is much in oved clean 
ince the new tcm nable HO 
frequent covera Now all proce 
ircas are covered every night and the 
warchouse once a week (one of fi 
ection if the Jatt each night 
2 Markedly reduces snail 
* nance Ie j nd yesu 


1957 


Floor Cleaning 


facing lave 


3 Saves on cleaning agent. Uh 
: “ rubl 


DCC it ft 1 Pedbbinniuin 


lit ill ICULLLIDEED 
t chnique take 1 14 te il 
lution, whereas the old mopping 


quired 8 to 10 


4 Cleans better. | vith both 
. fat ina onl i vel] | dirt 
mpl te] picked the floor 
hihi hy neate! 
5 Increases safety. Because t 
° | r 
CW ho ion b iV 


lipper floor 
6 Betters product production 
* Becau t hiift 


10 longer hand pped fori 
| the lon ming operation 
7 Improves morale Worker! 
° have reacted ( havorapi 
t the clean ife {| 
Ihe perma it ir ted fin 
’ if ‘Al } 
i | ition tant 
ree brush \ 14h not fat 
t i ) i i 
| ! hie | t 
t 1 ¢ i] tanh | 
t nad has a { t that 
i it high tv | | ‘ 
{ t} 1p \ 1 | ; 
| | if | ! 
me ti ' { 1 a | ' 
id t { rat 
Det t np ( ‘ } 
4 ' 
1] th 
» by | | 
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FILTERING WATER for 
Carbonated beverages... 


NATIONAL 
Switches 
to 


— 


MICRO-KLEAN FILTERS 


“... Filter changes reduced more 
than 500%” 


| ion ere sure of a 
parkl clear beverage This tate 
nent by the Assistant Superintendent of 
the Beverage Bottling Department sums 
p the benefits that the new white cel 
lulose Cuno Micro-Klean Filter Car 
tridge brought to the First National 
Stores’ East Hartford, Connecticut 
plant. If 
include purity, clarity and 
filter-imparted taste 


ir filtration requirements 
coroplete 
freedom from any 
Micro-Klean can bring similar impor 
tant benefits to your foc 
operation 


WRITE NOW FOR COMPLETE IN 


FORMATION ask for your free 
copy of Catalog No. 53-100 


rd proce ing 


/ 
OR COMPLETE AP 
LICATION ENGI 
FERING SERVICE 
mtact the Cuno 
Field Engineer « nven 
é ated in yous 


/ 
P 


v 


z 


CUNO ENGINEERING CORPORATION 


24012 South Vine Street, Meriden, Conn 
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MANUFACTURING 


Better Peanut Butter 


Ultrasonically 


Wave treatment of finely ground 
nuts in a continuous stream re- 


sults in creamier ‘butter’—more 


stable, tastier than conventional 


product 


WHEN CONSUMER 
food produ 
the prodi iality is usually 
ponsibl 
And this is the case with Nabob 
ds (Vancouver, B. C.) Squirrel 
1 peanut butter, which has set 
ghest standard for flavor, tex 
helf life 


roaste 


temperatur 
it 160] 
» reduced that 


duct vill pa 


peanut 
pre ure I 
the desired 
Quantit 
ver 
(slightly 1 Sut it 
felt thi quant 
ehelf stabilit 
tarding of o eparation 
But it’s the next step in the proc 
ess—ultrasonic homogenization—that 
makes Squirrel brand creamicr, more 
stable, and smoother than competing 
peanut butters. 
Employed for this operation is the 
cial sonic for peanut butter 


| 
Son ineering Cory Stam 


peanut butter impinges, in the form 
f a flat, high-pressure jet stream, on 
the edge of a stainless steel blade 

it ats natu fre 





RUDI RUPP and J. P. BAIRD JONES 


Respectively Nabob Foods, Van 
couver, and technical sales agent, Atlas 
Powder Co., Canada, Ltd., Brantford, Canada 


chemist 





ANUT BUTTER 








ULTRASONIC 


a Cen ven 
PANALS 9) company \imiTe® 


ivit m take place continu 
in the stream as it rush past 
blade using violent pressure 
| locally. Vi 
t-form are en 
vhich con 
ind msur4e 
y of the jet across the 
maintained. ‘Thus the forces 
to work with 

loss of energ’ 
homogenization, — the 
luct is bottled, labeled, cased and 
nt to the warehouse ready for ship 

ent 
Du ie excellent homogeniza 
place, the resulting 
roduct is very smooth with a shelf 
150-200% over 
ious product Stabilizer 1s 
tributed throughout the 


proximatel 
| 


cess allows usé 

of stabilizer than 

be equired to pro 
If life. This, in turn, 
t a tru peanut 


of 350 gal 

given normal main 

including replacement of 
vibrating blade after about 200 
00,000 Ib. of peanut butter 

ed Chis has been 

irv as a slight wearing 

Dbrasive action 


takes pla e due to th 


of the peanut butter End 
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Newport, Tenn. Plant “Containerizes” 


Waste and 


Rubbish at 15 


Accumulation Points . . . One-Man, 


One-Truck Dem 
Handles All 


pster-Dumpster 
Collection and 


Disposal of Materials! 


Container at 


right 


receives vegetable 


wastes from washer bins 


Container below 


to collect rubbish 


WASTE IS 
CONTAINERIZED ... 


ol 
= 


on All 
_ 


. PICKED UP... 














. AND DUMPED... 
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is one of several used 


One-Man Dempster-Dumpster System 
Serves Many Food Processing Plants 


Keeping a food processing plant clean 


and free of fast-accumulating waste is a 
critical job . . . one that can’t be eco 
nomically handled by wheelbarrows, 


cans, bins or carts. Eliminate manual 
shoveling and rehandling as other indus 
try leaders do by “Containerizing” waste, 
when and where it originates. The secret 
clean, 


lies in big-capacity Dempster 


Dumpster containers at principal points of 


waste accumulation, periodically picked 

up, hauled and emptied by one man and 

one truck-mounted Dempster-Dumpster 
The savings are obvious 


food plants 


customarily amortizing their Dempster 


Dumpster equipment investment in 18 
months or less. If you're now using costly, 
methods of waste disposal, it 


for the 


obsolete 


will pay you to write booklet 


below 


FREE: Write Today for Your Copy of 
“How to Reduce Waste Disposal Costs” 


1957 


Dempster Brothers, Dept FE-12 
Tennessee 

Send Without Obligation 

» Reduce Waste Disposal Costs 


Knoxville 


ri? 





rs at one of the Exchange Products plants and you know that big things are 
king. Trucks pour in with fresh fruit from groves all over California and Arizona. 
ire shippe d to nearly eve ry part of the world. 


direction. And Exchange product 


( 


Why ‘Exchange’ products serve you better 


Utmost cleanliness is the w W Exchange quality is assured by constant checking in 
it “yu vashed extensive testing laboratories. In fact, rigid quality con- 

down” Ver : 1 set up throu thout the pl int to make sure 
rd lant that ever up to Exchange quality 

Sunkist produces more than 400 different citrus products. 


Products 1 it | { 
xt ju t trol have beet 
product measures 


main- Just three of many Exchange products are Exchange 
uniform finished 


The world’s largest citrus 1 dk nen 
tamed by t inkist Growers to d lor Vv growlng Preserver s Pectin—guarantees a more 
turing pro oO product; Exchange Low Meth vyl Pectin 

| 


log of mor ugar, tast , control “weeping” in pu 
brings out natural favor of any food. 


DACKIE 
1] 1 
client anti-oxidant. 


] 
\< lls without 


- Exchange 


| 
I 


i i ! 
Te vunted for 11d Lemon Juice 
Superior acidulant, ex¢ 


Sunkist Growers 


PRODUCTS DEPARTMENT « ONTARIO, CALIFORNIA 


Distributors for 


Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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ADVANCES IN TECHNOLOGY 


Components of Smoke 


richer de 
than that pro 
duced by burning sawdust 

This was among the findings r 
ondensate of 


smoke 1S 


componcnts 


l'riction 
sirabk 


sulting from studies of « 
smokes made by the two method: 
Steam distillates of the 
were found to contain 
moke flavor, 
non-steam volatile portions retained 
most of the dark color. ‘These por 
tions were found very undesirable for 


concentrates 
most of the 
while th 


odor and 


sn oking bac mn 
I'riction smoke 
moisture than 
also had 4 times 
acids, 8 times 
and a 


contained — le 
sawdust smoke It 
more steam-volatil 
more aldehydes and 
amount of 


Food ‘Tech 


ketones, greate 
phenolic compound 


nology, 499-502, Oct. 195 


Cartons for Apple Storage 


Vented with perforated 
trays allow apples to cool in half the 
time required for unventilated con 
with 


cartons 


tainers, and perform equally 
tandard wooden box 

Most satisfactory vents sizes are 
+x2-in., 
carton (one at upper, one at 
level In tacking 
urface exposure equal to area 
vents in these sur 


Marketing, 6 


with two in each end of 
lower 
addition, must 
illow 
of 2 ends, with 
face Agricultural 


Oct. 1957 


Biologically Stabilized Beer 


L.. pastorianus, the lactic acid rod, 
is easily killed in bottled 
pasteurization at 130 T°. for 30 sec 
Yeasts can be inhibited by 
trations of 4 megm. of ‘Trychomycin 


beer by 
concen 
5 megm. of Eurocidin, or 25 


of Vitamin K-3 per ml. ‘Trichomy 
cin is preferred. ‘The 


mcgm 
4 


other agent 


impart objectionable bitterness to 
thie beer 

L. pastorianus is inhibited by 
cither 6.25 mcgm. of Polymyxin B, 
or 4 megm. of Penicillin G (sodi 
um salt) per ml. By addition of 4 
mcgm. of Trychomycin and 4 megm 
of Penicillin G per ml. of beer, un 
isteurized bottled beer tabilized 
for three week Bul 


Vol 92-63, 1957 (In 


I 
biologic illy 


grewing Sc 


Japanese 
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Stable Sweetened Cream Products 


cream that keep 
ition, just as do 


Sugar-preserved 
well without refriger 
weetened condensed and 
rated milks, is a promising new prod 
uct deve loped by USDA 

It contains about 30% sugar, 10° 
nonfat milk solid 
1()' butterfat 

Its manufacture 
steps (1 
high fat content cream; (2 


of NIMS to 


emulsion; 


CV 1po 


water, and 


the fol 
Preparation of 


Com prise 
lowing 

g 
addition 
ot the 
ugar to 


cl tability 


preserve thi product heating to 


200} product-to 


] 
COOUNY 


Rheological Properties 
Of Dark Chocolates 


hac tors 
chocolate are 


influencing viscosity of 


he lo \ 


in lecithin 


Conching moisture 
0.5% ) increases viscosity 
free chocolate. At medium moisture 
(about 0.6 little 
curs, while at high moisture 

the viscosi 

of lecithin 

little «¢ 


chan 4 oe 


} 
DOVE 


en by COrTK hing I 


In pre-con hed cl late ind in 


, : 
those losing moi during conch 
Ing 1 minimum in the viscosity 


moisture curves always occurred 


lat has a vet reat effect on vi 
than le TCE ot 


refining, be 


sits much mo 
» that 
vond that nece rood 
to be a Addition of 
decrease viscosit fastet 
of fat alone, hence the 
) lecithin means a 
high fat level 


lecithin doc 


ichning 
be iy 
made, i 
lecithin 
than increas 
iddition of 
ving in fat 
ibove about 
not effect a 
Storage or itl mit 


month in 


’ 


inhiti 


] 


hocolat 


1 
1001 
urcment 

if 


1957 


Il} 


with 


TiOVve tll 
friction-top 
DELDTLLTIALL 
At 50-60F, product ha 
for ( 
fat separation or darkening 
these detects developed. Sugg 
Calhh Tbdtitt 


th milk te 


metal ontaimner 
remcorporation of au 
been held 


month without ippreciabl 


LIS in addition 
facture, are dilutio 
make cereal or cot 
easy-to-use butterfat for bakin 

| iper pr ented at [AICM meetin 
(ct San [rancisce 


TCA l 


it LOOK 1) ibout 
| chocolate in 
thi ime tem 
Seeding with 

dsthe 

Internation hocolate Re 


X11 
19 


mall 


Calculating Filtration Velocity 
Of Diatomaceous Earths 


( omparal flow 
raceous earth filt 
sated 1) se of a 
mistant pi 
through a vert 
vith the earth 
By timing 
ml. portion 
earth coat 
and calenlati 
re min 1 constant 
obtained. Grade earth, temp 
ind liq nd \ Cat h ha f i 


ture 


onounced effect iperature 


cosits 


| Hid 
I 

effects a ry f mw othe 
of filter a in for the 


srauwi 


Puff-Drying of Whole Milk 
Improves Dispersibility 


' 





eoomore 
quality proved 


a Oh ft A NA 


FIG. 2456 SG—Large Stainless Steel 
Pounds W. P. Flar ges 


conform to latest Standards 


Gate Valve for 150 


Large Stainless Steel 


Swing Check Valve for 150 Pounds W.P 


—, — 
— 


Designed for long life, designed for dependable service 


Consult your Powell Valve distributor for all the facts about quality proved bronze, iron, steel and 


corrosion-resistant valves. No matter what the flow control problem, a Powell Valve can solve it... hetter. 


THE WM. POWELL COMPANY, CINCINNAT! 22, On10... 111th VEAR 
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ized, homogenized milk 
trated to 47-50 total 
temperature of 55-100I. in a hig 
acuum, falling-film evaporator 
Concentrat heated to 135K. and 
nitrogen bubbled through it from a 
parge line to disperse the entrained 
gas. ‘his is followed immediatelh 
by 2-stage homogenization, at 4.000 
psi. and 500 psi., respectivel; 

Concentrate is then flowed ( 
tainless steel drying pans to an avci 
age depth of 1/16th in., chilled to 
55F. or below, and dried as a foam 
in a vacuum shelf dryer. Dried mass 
is crushed lightly through stainless 
screens 

Tests indicate that product passed 
through a 20-mesh screen has greater 
dispersibility than that put through 
a 40-mesh. There was little dif 
ference between material that had 
expanded from 32- to 72-fold du 
ing drying, but expansion below 32 
reduced dispersibility considerably. 
J. of Dairy Science, 1036-45, Sept 


1957. 


Lactic Starter Metabolism 


The preheating history of mill 
has a marked influence on activity of 
starters propagated in that milk 

In general, reconstituted high-heat 
powders (preheated to 175F. for 
30 min.) support starter activity bet- 
ter than low-heat powders (pre- 
heated to 145F*. for 30 min.). How 
ever, excessive preheating exerts a 
deleterious effect, on the reconsti 
tuted milk 

In the case of fluid 
primary zone of 
between 1481. for Q min. and 
1621. for 40 min. ‘This 
by a zone of inhibition between 
162K. for 45 min. and 180F. for 
10-120 min., or 195IF*°. for 1-45 min 
A second zone of stimulation exists 
between 1951. for 60-180 min. and 
2501". for 15-30 min. Final inhibi 
with hie iting it 2501 for 
more than 30 min. In raw and lov 
heat milks cysteine is stimulatory 
With high heated milks it was in 
]. Dairy Science, 1046-71, 


milks d 


stimulation exists 


is followed 


tion occu! 


hibitory. 


Sept. 1957 


Bloom Fat in Chocolate 
Rate of formation of bloom 


chocolate coating ippeal 
fluenced by moisture content of thi 
centers. But composition of bloom 
fat is not affected by it 


to be in 
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These are among findings of 
tudies related to 
vhich has bloomed on chocolate 
Three classe f center high-oil, 
high-moisture ind low-mouisture 
were coated with chocolate of 32 
fat, packaged and stored at 701 


nonths to 


compo ition of fat 


Bloom ck clop ra Ih 
| yr. on high-moisture center candi 


; \ 


1-2 yr. on low-m ui md 
m high-oil center 

lodine values of the bloomed fat 
inged from 1.0-4.1 units lower than 
that of the coating fat, fatty acid 
vas lower in olein and linolein con 
tent, and higher in unsaturat 
elycenid ] Amer, Oil Chemists 


BOC... 33 7, No 195 


Aseptic Bottling of Beer 
W here 


for bulk pasteurization of 
aseptic bottling is practicable. 

Lhoroughly clean bottl ar 
necessary, and final rinsing with a 
heavily chlorinated water is desirable. 
Up to 3 ppm. Cl can be used with 
developing 


a plate apparatus is used 
beer, 


out unpleasant odors 
\septic filling relies on natural re 
istance of beer to infection, which 
is considerable, a only a few micro 
organisms are dangerous enough to 
interfere with its biological stability. 

Weakest link in aseptic filling 1s 
the filler. By installing a by-pass line 
around the pasteurizer to a point be 
tween pressure a¢ umulating tank 
and pasteurizer fecd pump, constant 
pressure on filling line and machine 
is readily maintained. A check valve 
in this line prevents unpasteurized 
beer from entering filling line 

[his system has worked well fo 
2 yr. at Stockholm Breweries. ‘Test 
showed zero plate counts at filler 
and, in a 6,000 bottle test, 
showed any infection after 75 day 


hone 


Process is not recommended for ex 
where 100% sterility i 
Brauwelt, 97(43/44), 704 


port bee: 
desired 


10, 1957 


Ropiness in Beer 


Ropy _ beer viscous, gushes 
readily, and its taste is seriously 
altered. Finally the viscous matter 
settles out, but the taste is perma 
nently spoiled. The intection spreads 
readily from infected casks to young 
uninfected beer 

Beers of high dextrin 
(3-4%), are most likely to be af 
fected. Bacteria responsible for the 
disease ferment glucose and levulose 


content 





When Mixing Foods, 


CONTINUOUS 
PROCESSING 


means 
PROFITABLE 
PROCESSING 


CONTINUOUS 
MIXERS 


( mean profitable 


ontinuous processing does 
processing, and Anthony Continuous Mixers 
can help you do just thatl 

In the food processing field, these continu 
ous mixers will mix a variety of items such as 
flour, baking powder, cereal by-products, 
fondant, cake mixes and starch jelly and do 
the job thoroughly and quickly. The result is 
a consistently uniform mix with much less 
handling in the mixing process and conse 
quently less labor costs to you 

Capacities of the standard sized mixers 
range from a few hundred pounds per hour 
to one hundred tons per hour if these do 
not meet your requirements, we can design 
and engineer special mixers to satisfy your 
needs 

A completely automatic food mixing proc 
ess is now made possible with a combination 
of the continuous mixer and the continuous 
weighing system 

Ask us how we can fit an Anthony Continu 


ous Mixer in your operation 


Write or phone for more 


complete information to 


WILLIAM A. ANTHONY 
ENGINEERING COMPANY 


6886 Pearl Road, Cleveland 30, Ohio 
Victory 2-1300 


N. ¥. Representative: Edwin J. Jud, 620 Fifth Ave, 
New York 36, New York MUrray Hill 2-6644 
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ideal for canning, 
packaging, and as a 
pure aerosol propellant 





IGERANT 


Pn 
— 


2 7 


Dez] 


if 


J | 


ACTIVE 
INGREDIENT 


efficient in PH control, as a chemical 
reagent, water treatment and carbonation 

alias 
Y BULK LIQUID CO, 


ait 
ga 


Pureco Technical Sales Service will be 
glad to furnish details on the use of CO 
in the food industry. Contact a Pureco 
representative at the Pureco office near 

est you or write the address below. 


urecome 
Pure Carbonic 
Company 


A Division ef 
Air Reduction Company, Incorporated 


150 East 42nd St., New York 17, N. Y 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND 
AN AIR REDUCTION PRODUCT 
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I] Criiit 
Aliment 


Lead in Australian Wines 


Lead in wine nav be determined 
1 dithizone method following 
et acid dige tion of the mpl 

Unwashed grape Australian 
contained 0.01-0.98 ppm. Pb, de 
pending on whether they had been 
prayed with lead arsenate insect 
cide Acid washing reduced Pb 
ontent to 0.01-0.10 ppm 

Fermentation removed 11-45% of 
the Pb in the juice. But fining 
v the Carlsberg Brewerie agent ind acids normally used 
Copenhagen ) cost re ords of 100% wine making, did not aftect 
content 


pastonanu 
la Brasserse 


In | ich 


Controlling Returned Bottles 


nspection if returned bottl ; 
| thet ahaut were dete: Brass equipment and rubber wine 
( it abou L¥Yo Wel 
that the point at which hose ( specially red hose 
found to be sources of lead, while 


tainl tee] plasti ind gia 


balanced dealer 


cquipment were not Contact with 
( i i i ’ " 

' iSk parafin and bottle corks did 

haractcl | and mpl ! 

/ not change the lead level. Lead foil 

ed that, by examining 150 92% PI c 

; apsules (92% » O% nm) are an 

bottics from a lot of QUO return "7 


important source ¢ contamination 
thre probabilit if approving lot hat I 
ct 


) , east 
ye . oats tre “ pounng into glasse lactors In 
fluencing the Lead Content of 
Wine’. B. C. Rankine. |. of Scienc« 
of ood Apr., } 60 Aug 1957 


both during bottle storage, and on 


) be Al 
uld be ap 
of the time 

| 
ir ol mnpiung plan 
ictually improved in 


itlS¢ d iler ) 
Bone Free Meat 
Brygmesteren 14 Mechanical removal of bone an 


In Danish rtilage from meat and poultr | 


the basis of 1 patented proce 
ooking to shrink meat 
mn hie bone grinding Ol 


Wine Fermentation Bacteria mminuting to a particle size not 


larger than i 
f 
I 


in. adding liquid to 
lowing product entri 


\ study of 6 isolate from prape 


produce free 
nd other fruit inn indergoing 


‘to remove bone and cartilage 
malo-lacti re rmentation howed finally removing exc fluid to 
that the rod bacteria concerned ar : | product U.S. Pat 
non-mobile, Gram positive ind cata 1 


lase negative They produc 
lactic acid from lactose and 
homofermentative 
Quick Tests for Protein 
iractcrist 
b] nexpensi 
jlonies, correspond to plantarum methods f measu y protein 
Orla-Jensen 
Ihe heterofermentati 
ing the fermentation belong 
nus Leuconosto The 
; ) 


th than de 


Lhe homofermet ive COCCI 


’ 
of the malo-lactic fermentati 


have not been classified pre ise] 
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NEW YORK, ~~ \ CHICAGO, 





FOa&¢ RED #2 
CERTIFIED 
184 AMARANTH 








Ne NET WEIGHT 1 POUND 7 
So ee 2-8.” 


Thos BAT AS CERTIFIED CO ORS 


ASSURES MAXIMUM EYE APPEAL 


~ pn i pean ‘oeasuiiiie or ilies COLoms ree CLIP TO YOUR LETTERHEAD 
LJ 
[ KOH RIGT4RR §¢ COMEBRANY Enc. ATLAS FOOD COLOK GUIDE 
ne ESTAMLISGHEO 169 
ame 


89 PARK PLACE, NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11° 2632 E. 54 ST.. HUNTINGTON PK... CALIF 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE US A AND THROUGHOUT THE WORLD 





Low-cost Temperature Control -by SARCO 


Self-Powered and Electric Indicating 


Sarco Temperature Controllers 
Self-Powered . . . Fully Modulating 


AB( é rm vith capillary tubing and a 
expansion Automat 
ssed air required. Self 

ss valve no 
y pipefitter 
id or for 
to 6". pical applications: Shell and tube 
t exchangers; condensers, oil storage 








Sarco Cooling Controls 
Self-Powered . . . Fully Modulating 





tiONsS: Compressors, 


between 40 
mall engines, water-cooled bearings, con 
4 & arings, 


densers, dry cleaning stills, ete 


Sarco Temperature Controllers 
Self-Powered . . . Single-Seated, Tight-Closing 


ple, self-powered automatic temperature con 
with diaphragm-operated, pilot-controlled 
valve. Designed for intermittent service or service in 
lving long periods with practically no call for steam 
Self-powered by liquid expansion no electricity 
or compressed air needed, Packless 

al applications: instantaneous 


to 3". Temperature ranges to 
RB ers, fuel oil pre-heaters, high pressure 
applications on hot water storage tanks 





Valve sizes 


300° F. Bulletin No. 62 


SARCO 125! 
ELECTRIC TEMPERATURE 
CONTROLLER 


Sarco Electric Temperature Controllers 
Indicating Type 


g automatic temperature 
rm many of the functions 
rd ontrollers, at a fraction of 
i of F. Adjustable. Large, 
] hows both actual id set temperatures 
ranges between minus 90” and plus 650 F. Offers 
combinations such as step-heating. Bulletin Typical applications: plating tanks, 
processing vats, kettles, chemical tanks, 
etc 


Sarcostat Hydraulic Motor Valves 
Electrically Operated 
UNDIVIDED 
} tat. Open and shut op 
Sj rls RESPONSIBILITY 
I dgulating mechanism 
From one “Complete Line”’ 
source... SARCO-SARCOTHERM 
for temperature control- 
lers, steam traps and other 


1 by hand or ther 


heating specialties. 
, 60 cycle current. 


4, to 6” double 





Ave., New York 22, N. Y. 


Write for Bulletins to —Sarco Co., Inc., 635 Madison 





Advances in Technology 





the readings converted to protein 
values by special charts. 

Second method is based on a re 
action of orange G dye and proteins 
which forms an insoluble protein 
complex. In practice, a known 
amount of dye is added to the pr 
tein-containing sample and the mix- 
ture agitated to complete reaction. 

Insoluble complex is separated by 
centrifuging and concentration of 








unbound dye in supernatant solu- 
tion is determined colorimetrically 
Protein content of sample can be 
read directly from special table 

Latter method takes about 5 min., 
and has been used effectively on 
wheat and barley products, and on 
dry and whole milk.—Agricultural 
Research Dex 1957 (USDA, 
Washington, 25.) 


Storage of Hops 


Measurements of equilibrium rela 
tive humidity of stored hops indicate 
that it changes with style of packing 
and moisture content. For seedless 


hops in aes (9.4% mostwe), | @w quality control- 


equilibrium relative humidity was 


ee ce, | Meter-Printed Batch Tickets with 


A hard-pressed, 13% moisture hop 
needed relative humidities of 72, 76, 
and 82% at the same respective 
temperatures to maintain moisture NEPTUN 
equilibrium. Hops kept in hermet 
ically sealed bags retain their mois 
ture well Brygmesteren, (F.B.C 
issue) 159-64, June 1957 Get printed proof of delivery and automatic 
control of liquids going into the batch... 
with the Neptune Print-O-Meter. Prints exact 


: * quantities, with serial numbers and code 
Corrosion of Tin Jetters to identify the batch and/or station 





—— 


How many of these 
liquids can you handle 
better with Neptune? 


Foolproot operation . . . ticket is inserted and 
locked in place in meter before delivery 
Ticket cannot be removed before being 
printed out. 
7 le sf You get quality control and dispute-free 
ius a sample of raspberry syrup ‘mted record Stara if es » any 
printed records of delivery if you handle any 
found fo be 0.00116 molal in of these liquids (and others too!). Print-O 
rysanthemin, ot sufficient to dis Meter sizes: 1 to 4 in., capacities 5 to 500 
about 25 mg. of tin per liter. gpm. Other meters 2 to 1000 gpm. 
Since the syrup would actually dis Send for free Technical Metering Bulletin 
solve about 120 mg. tin/l]., other 567-HF 
olution factors must be active in it 
Depolarizers that could be active 
are cyanidin, a precursor of chrysan 
themin, and the flavonol, quercetin 
which has been isolated from yellow 
plum j 


wo dtered cans the side seams | NEPTUNE METER COMPANY 
ana plac wiicre i iCQGuer 1S [fa 
19 West 50th Street, New York 20, N. Y. 


completely dissolved, permitting at | 

tack on the steel by the fruit acid ATLANTA + BOSTON * CHICAGO * DALLA ENVER 

with evolution of hydrogen ] of LOS ANGELES DUISVILLE + NO. KANSAS CITY, MO 
/ 


Applied Chem 5), 231-38, 1957. 


Concentration of chrysanthemin 
in a fruit yrup can be estimated 
from the height of the optical density 
curve at 510 mmu 


tured may have thei exposed tin 


PHILADELPHIA « PORTLAND, ORE. + SAN FRANCISCO (M 
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GALLUP SURVEY REVEALS 
FOR ANISE FLAVORING IN 


Are You Overlooking 

Profitable Markets as Shown 
in This Nationwide 
Oe 


‘There are many appetizing flavors on the mar 
ket today, but here’s one that appeals strongly 
to one out of every three adults in the U.S. 

It’s anise-—made in this country under the 
name of anethole. 

Anise, or the closely similar licorice taste, 
has a strong army of supporters——as shown by 
i recent Gallup Survey—to merit its use in 
many products where a variety of flavors is 
now offered 

Perhaps one reason why anise, in recent 
years, has been overlooked is the unreliability 
of supply of oil of anise from Red China. 

‘Today, American-made anethole is available 
in full commercial quantities, meeting U.S.P. 
specifications. Manufactured under rigid qual- 
ity controls, and from a plentiful domestic raw 
material source, anethole opens the way for you 
to include anise-flavored products in your line 
without worries over fluctuations in supply. 

Ask your regular supplier for Hercules 
anethole or flavors based on anethole. 


HERCULES POWDER COMPANY 


Wilmington 99, Delaware 


jo fy 24 Of Of F Ie) 


<&— For more data, circle this page number on card at back 


IN HARD CANDIES 








IN CAKES & COOKIES 


c nm ¢ 9 0 ' 90 oO ¢ 





This survey was conducted in March, 1957 by 
Audience Research, Inc. as part of its National 
Opinion Trends reports and is reproduced by per- 
mission of the Gallup Organization, Princeton, 
N. J. A total of 1,627 personal interviews, consist- 
ent with the distribution of the adult population, 
were conducted by trained Gallup Poll interviewers. 
Since “‘anethole’”’ and ‘anise’ are both terms un- 
familiar to the majority of the American public, 
the flavor was first described as “‘licorice.’ When 


ANETHOLE 


FOOD ENGINEERING, DECEMBER, 1957 





SUBSTANTIAL PUBLIC VOTE 
FOODS AND CONFECTIONS 


Further Facts from This Survey 
on Public Preference for Anise 





ry Nearly 34,000,000 adults based on 
the estimated U.S. adult population 


31% WOULD LIKE of 103 million) are real fanciers. Also, 


another 16,500,000 adults like the 


flavor. 


>» A larger proportion is in the upper 


economic group. 





>» There is a slightly larger proportion 


30% WOULD LIKE of women than men fanciers 


>» More younger adults than older 
persons say the anise flavor would ap 


peal to them. 





>» Strongest regional areas of prefer 


specific preferences in cakes, candy, and gum were ence are the East and the West, and 
asked, the respondent was told “there is a flavor 
called anise which resembles licorice . . . suppose 
the following products were made with a mild lation. 

licorice flavor or anise taste?’ Since it is recognized 

in the chemical industry that anethole, U.S.P., is Pes : 

equivalent to imported anise, and has been used . hose that like the flavor are 
for years, the findings of this survey on anise 
flavor preferences can readily be applied to anethole. 


in communities of over 500,000 popu 


strongly in favor of it! 


HERCULES 
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ENGINEERED ECONOMY 
! zer-t operations 
With | ht margin oO cle 


ret than t 


nnel 


» equipment 


ite idle compressor horsep 
f con 

In short, 
lower cost 
| | 


maard 


space and at 


Ter 
he must now get more production in less 


“Astute redesign doubled this tun- 
nel’s output at Smith Frozen Foods. 
Note simple layout of air plenum 
above 5 ton-per-hour belt, also the 
metal-clad interior.” 


Modern Freeze Tunnels 


They are turning out more with less machinery, power, space, 
and labor. Here are practical tips on belt-tunnel operation and 
equipment selection—particularly belts, air cycles, pre-coolers, 


coils, and high-side units Sanitation requirements detailed 


booster com- 
piston-type 


immonia 
than 


velopment of rotary 


whi h are le ) expen ive 


high peed V-W com- 


vertical ingle-acting 


vailability of compact 
] 


pressol to replace costlier 
Thi hin 


Modern 
selection 


realistic 
operating 


tresses 


OVC! ill 


tunnel de ign, which 
equipment and_ boost 
cfhiciency 
lo pinpoint these factors, we 
data for modern 
Naturally, the 


other product 


ore than six 
will present design 
belt-type freezer 
lient principles 


I¢ quil 
performance 


loose 


ind 
handling 


in today will apply 


Cll uppe a 


er-hr. tunnel pea 


to man 


FREEZING BELTS 


width belts, typical of earlier design result 

today Prob 
though 10 
they usually 


machinen 


Narrow 
tunnels which are uneconomical 
onomical width is 8 ft 

However, 
belt 


3 fpm.) are desirable, and 


ill long 
ibly the 
ft.wide belt ire 


premium price for 


‘> 


most e 
ivailable 
entail a 
Vaniabl 
extreme cCas¢ | 
Also, different varietie 
changes in belt loading 


speed drive 
peeds up to 18 fpm. are required 
of product may call for slig 
ind freezing mesh 


reduction in 





M. R. OVERBYE 


sales Engineer, York Division, Borg-Warner ¢ 


orp., Seattle 


A standard general-purpose m« sh is 17 gage 


0.146-in galvanized Although. stainless- 


openings), 
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“Multiple finned coils of this unit at 
Stokley-Van Camp permit sequential 
defrosting for 24-hr. operation at full 
capacity of 4 tons per hour.” 


teel belt i idvantag 
initation and durability 
to justify in view of | 
ized unit keep the total 
Normal belt loadings range 5 to 6 of pr C1 , adequate 
q. ft., o1 product depth of 1.3 to OW 1¢ under abnonnal 
are variations in practice, particularl; hen be the end of a shift 
operated with very light loads or at very high speed © required per tot 
The econom! f light vs. heavy loadin: ( 
uinial zed | ollow 
treme] ahi loading 
belt for f 
circulated air. But lower 
Ihis results in greater be 
if pr t, thus larger tunnel area 
On the other hand, heavily loaded belt | 
or mor in be operated successfully with | 
ind at lugher static pressures [his 
much smaller belts and tunnel: 
Most modem tunnels are of the heavy-loaded | 


in which the bed’s resistance to air flow enable Th lor maximum efficiency, belts must be loaded con 


pe rmits use 


form distribution of air through the produ t Althoug] tinuously and uniformly, 


heavy loading is generally preferred, a good jol 


be done either provided there is proper eng! 
ing al lectic )f components Discussion 
this poi vill refer to heavy belt loading 


AIR-CYCLE DESIGN 


[he » material, air, is the most used, me 
ignored, and least understood phase of tunnel operati 

More freezing tunnels fall short of capacity becaus 
of poor air-cycle design than through lack of refrigera 
tion. 

Rem m ber, the COM pressor cannot 


work than is absorbed by the evaporator 
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How Does Your Tunnel Compare? 


tandard based 
tons per li If 


of these item 


oun ener design 


requirement can be 
tacked one above 
w with pr cool room 
ft. of total cttective 
product per ti 
to $120,000 for rm 
delivered and installed 
ol produ t yx 


; 


AIR-WATER TYPE PRE-COOLERS 


TUNNEL COILS 





‘ 


Top-Feed Ammonia System 


Compressor Suction 


Low Pressure 
Receiver 


Floot—~_| 


Ammoma Recwrcuiating res 


rYPICAL COIL SETUPS: In top-fed 


FOOD ENGINEERING 


Tunne/ Evoporotor Coils 


DECEMBER, 
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“Low-pressure receiver, installed in 
pit at Stokely-Van Camp, employs 
four liquid-ammonia pumps in top 
feed, rapid-defrost system.” 


bottom fed. but in a top-fed ctup each feed mu 
ed A] a) loading ind length of eacl 


it LLTh ddl 
considered in sizing orifices for proper distribution 


With liquid immonmia recirculation, sin Hud 


flash point, recirculating pumps must b Kp 

to minimize pressure drop suthcient 

¢ maintained on pumps at all times to over 
e through pump, pipin ind valve 1) | Ang of mot 
ir vapor lock common 
gcar-ty pe pump oF ositiy emel , Ol ith 
ily designed for the sen | ( if red ‘7 

though some rotary and ¢ I | na off the 


have been used ilowever, they gencral rie t TNAjOr 


} 


iter static head Phere are many more plants troubled .by too many 


It is safe to say that any existing tunnel he small compressors than from lack of flexibility with too 


finned-pipe or bare-pipe, can be improved | Dp 4 few Compressors 
irculation. Methods vary with constru 
ng of coil 


li 


} 


In working with existing coil top | 
not practical without recircuiting tl 

low-pressure receiver 1s below coil level, latt in stil nay | vith dis 
be drained by an extra dump line. Amount of ammoni y le condensing 


recirculated can vary from 3 to S times that being « » hel CCl 
orated Sucl 


1} 
Where continuou t-hour operation Is requ I Phi TVTTAITNN 


may be desirable to use multiple coils with sequentia 
defrosting. ‘The photo on p. 113 shows such a multiple 
installation. Of the five coils in the tunnel 1 r( 
ire ibli to operate it de ign load ot } fon | 

In this arrangement, any coil can be ru 
ind shut off for | hr. for de 


HIGH-SIDE EQUIPMENT 


idl Wit 
de Cquty 


imple t part ot this freezing p! 
il design, use > | 
to minimize hor Cpowe 


hh i properl 


ps in suction piping must be caref 
pecially where runs are long. Often 
timated. Kemember, at 5 I. evay 


1-lb pr ure drop in th 
i 


ty 
pora 


ibout a deg. temperature differ 
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Production Results Prove Superiority 
of P-K’s New Blending Concept 


Prove these benefits yourself 
at P-K’s Customer Service Lab 


" " 
it dete mine weciurate 
oO ir need 


t 
Tricile 


1 
can conduct 


in utilize P-K 


ist you in product re 
out obligation because 
varie realize the 
ther 
method 
mduct these 


ry you to 


Pwin-Shell 
r laborat vrite for bulletin 
production he Patterson-Kelle 
2012 Hanson Stree t Stro burg 


Stroudsburg 820 


Patterson Kelley 


Chemical and Process Division 


nts * P-K Lever-Lock Doors , acuum Dryer Blenders 
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tests in 100 Milwaukee restaurants.” 


Over half found them as easy to prepare as canned peas. 
@ Look better than frozen peas after cooking. 


considerable time on steam table. 


* Restaurant Acceptance of Dehydrofrozen 
tesearch Div., Agricultural Marketing Servic 
noted FE Nov., p. 133. 





Restaurants Okay DF Peas—Here’s Why 


Quality and economy of dehydrofrozen peas were proved by recent USDA 


Supplied with a weck’s servings, restaurateurs report that DF’ peas: 
© Compare favorably with the frozen item in ease of preparation and cooking. 


Fest product is greener and 
firmer (skins less wrinkled), more closely resembling fresh peas. 
© Surpass other packs in maintaining freshness, flavor, and appearance after a 


@ Offer important savings in usually scarce freezer-storage space. 

Operators prefer the 24-Ib. package for DF peas, which is equivalent to 5 Ib. 
of frozen product. Although latter was available at about 24c. per Ib., they were 
willing to pay as much as 27c. per Ib. (reconstituted basis) for the DF’s. 


SKIN-SLITTING 


curl 4 WKN 
Marketing 
D. Cc. Test cooked. Skins ar 


knives and rul 








Latest Dehydrofrozens Cut Costs 


Only partially dried to curb damage, they save on container, storage, and 


shipping charges . . . Cost and quality comparisons given for peas, dehydro 


frozen and frozen. 


PHERE’S GROWING INTEREST in dehydrofrozen 
products, both for remanufacturing and commercial 
markets 
lor it’s now clear that these item de pite being 
partially dried before freezing, combine startling] 
quality with unusual economy 
The dual process cuts the 


and vegetables about 50% 


veight of several 
With pimientos, 65% 
Products rehydrate 
flavor, and color. 


duction 1 po ible 
rood texture, 

Major advantage of dehydrofreezing is this substan 
tial saving in weight and bulk—with product moisture 
remaining sufficiently high to curb irreversible quality 
changes. 

With peas, for example, dehydrofreezing offers a sav 
ing (over the conventionally frozen pack) of more than 
2c. per lb., raw basis. Handling costs at all stages of 
manufacture and distribution are less, and storage-spac« 
requirements in users’ plants are materially reduced 

If all frozen peas packed in institutional containers 
(over 1 lb. each) in 1956 had been dehydrofrozen, total 
savings would have been $3-4 million. 

Preparation of peas (and other item 
freezing is similar to that required in 
freezing—cleaning, sizing, washing, blanching 





C. L. RASMUSSEN, D. W. VENSTROM, 

H. J. NEUMANN, R. L. OLSON, 

W. C. ROCKWELL and K. STRONG 

First five authors with Western Utilization Research & Development 


Division, Agricultural Research Service, USDA, Albany, Calif. Last 


named author with Lamb-Weston, Inc., Weston, Ore 
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. . DF pimientos, carrots, and apples now also available 


ing IS best ac 
is WURDD 
which 
them uniformly 
Next, product 1 
frozen on tra 
handling of the deh 
frozen pea 


[hese 


rrozen 


p! 


Quality Comparisons 


| m a quaut t 


juiali ne 
ive the following advant 
1. Less weight and bulk 
Less drip on thawing 
3. Easier moisture control in proces 
And compared ith en t 
} 


hydrotrozens off 


Kasier and better rehydration 
Superior flavor, texture, and color 


val ' | / 
iddition, redt 


# 
In 


frozen food 
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More DF Products On-Way 


drotrozen produce is now bein upplied by several 
i most prominent being Lamb.Weston Inc 

" Core md California Vegetable Concentrate 

Huntington Park, Calif 

fact, mterest in thi technique ha purred develop 


illied process« dehydrobrining ind dehydr 


l 
sts and boost quality 


Pinnento peas, carrot and apple ire offered for com- 
t ws WURDD ha r fully dehydro 

| it but a et no pack ine | 
mib-Weston ij reported to be the lar t upplier ol 


i 
nd carrot 


while C.VA« leads in production 
ict This company sided WI RDD im per 


belt-trough dryer vib i employed im its 
lif lant C.V.A iid to be dehydro 


market i processor ot up md chee 
dehydrocanned ipple ; have been offered to 

Ross Packing Co., Selah, Wash. And DF apple: 

be obtained from the Wm. MeclIntosh Co.. Ine 


N; ® he Editor 





TABLE |—-HOW DEHYDROFREEZING Cuts Product Moisture 
Content, Bulk 
Percent Moisture Water WT. & Vol 
Removed Reduction 
Or'ginal Final (%) 


TABLE ti—RELATIVE COSTS for Variously Frozen Peas 
Show Dehydrofreeze Economies (Basis: 100 Ib. of Product) 


Savings by 
Dehydro- 


freezing 


Dehydro 


Cost item frozen 


TABLE til—PACKAGE, STORAGE, SHIPPING COSTS for 
Dehydrofrozen and Frozen Peas (Basis: 100 lb. Raw Peas) 


Dehydro 


frozen 


Number of 72 


ght of p 


Container 


Transportation 


$2.02 per cw 


Storage 
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une 


cli are | 
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acid 


i, 


cleaners * 


in easy-to-handle dary form 


Cleaners based on Du Pont Sulfamic Acid are safer, more convenient, ind oth 
erating 
these ch 
lore 


non-fuming ... dissolve in water to form effective, low-corrosive solutions 


Now ar powerful acid cleaners you The ke to the 


° un ual properti 
handle dry with no fumes 


, no hazard Du Pont Sulfamic Acid 
Ous ae id spla hing! W hie ft adde d to wa ( l¢ ined biuise 
ter, these cleaners form solutions equ il 

Pa 


ulfamic acid re 
posit quickl 


drochlorie acid in penetrating ep cooking and mis 


powel Yet they re far less corrosive food pipeling 





DU PONT 


SULFAMIC ACID 


BETTER THINGS FOR BETTER LIVING 








THROUGH CHEMISTRY 


y, 
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To Produce Parts from 
Stainless Tubular Products Economically 


The lowest possible final cost commensufratt with 
the highest quality of the finished part is the aim of 
production engineers of 


design and equipment 


manutacturers 


How is this achieved in equipment used in the 
food, pharmaceutical and chemical processing 


industries? 


If the part is hollow or can offer advantages 

by being hollow a tube is used. 

If it must resist corrosive attack and be easy to 

clean to provide freedom from contamination 
a stainless steel is used. 

If the part is to be fabricated using operations 


such as bending, expanding, SWaping, Spin- 


ning, uy sctting, machining ol other methods 
the material must be adaptabl to the pro- 


cedure S 


The choice of the tube, in the proper grade of stain- 


less steel and with the opumum mechanical prop- 


erties for ease of fabrication is an extremely complex 
problem. Why not contact an expert—Mr. Tubes. 
Mr. Tubes, your local B&W District Sales Repre- 
sentative, can provide you with sound, practical 
advice on choosing the right tubing for your par- 
ticular needs and help you save production time and 
Babcock & 


Fubular Products Division, 


lower your production costs. The 
Wilcox Company, 


Beaver Falls, Pa. 


Seamless and welded tubular products, seamless welding fittings and forged steel flanges —in carbon, alloy, and stainless steels. 
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three new boil 


highest perform 
attention. Flipping 


in cabinets at right of each 


automat 
] ot VW 


THIS BATTERY of 


d ires Fock« 


vith lowest 


he: 
initiates proper-se 
team-making 


Tips on Getting a New Steam System 


Problems and best way to meet them spotlighted by meat processor's 


experience . . . “Packaged” boilers offer automatic control, clean 


operation .. . Fuel savings cited 


LIKE ANY modern major equipment, a new boiler 
vstem runs into considerable money. And that’s why 
the greatest of care should be exercised in planning 
vou 


that 


electing, and installing it. 
In short, mistakes in such end 
mighty high over your budget—so high, in fact 
our whole profit picture may be twisted. 
On the other hand, the properly engineered program 
in even be instrumental in establishing a cost advan 


1S, “How 


a project can 


tage over your competitors 
much 


Your No. 1 question, of course, 


team do we need?” 


In the case of William Focke Sons, 
Ohio, quite a lot was required, since meat procc 
the operation. ‘This meant steam to service jacketed 
kettles, rendering tanks, blood evaporators, and cooker 
lus normal plant heating and hot water needs. 
Replacement of this company’s steam-producing 
plant was specifically prompted by booming production 
plus the need for new flexibility. Here, the manage 
ment wisely figured it was a problem calling for the 


Dayton 
sing 


Inc 


ittention of expert heating engineers 


Passes All Tests 


Decision reached was to install three 80-hp. Powe: 


naster boilers (Orr & Sembower, Inc., Reading, Pa 
Phi planned to fill these three 


Dasi needs: 
1. Provide reserve capacity to offset the load of start 
hutdown 


_ 
pit 


new equipm nt wa 


up a cold plant following weck-end 
Possess extra punch to maintain 
inst the high rate in 
nd radiator 
Furnish enough to 
meat processing equipment 


team 


onden ition OK 


team cover the in 
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need 
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Further, the new equipmen 


ng added advantage 
e With the new automatic, gas-fired operation no 


ha brou 


full-time fireman is required, and the maintenance men 
need only make periodic inspections 
© Pre-tested controls direct every phase 


iutomatically clear 


amber 
fuel 


on of 


thre 
| np 

S50 up] { 
ed proport 


bustion regulator first 


Then it thre 
A modulating control maintain 


ind fuel. And 


regulated 


control wnition and 
i balan 
upply of water ris auto 
naticall Further, an unit go 
both main and pilot flame 


e Change of these units to oil-burming is handily 
wccomplished with just the push of a few buttons 

Then this initial advantage must be noted 

@ Installation costs were substantially lower. ‘| hi 
compl t¢ ! iil le t] ‘ hoile 


it the facto 
! | 


foo 


] 
the maker 


| 
them 
iked up fo! 

] t Nation 


test 
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write for 
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your copy 


DARNELL 


p> CASTERS AND WHEELS ~< 


They're Job-Tailored to give you 
—— the most for your money —— 


RUBBER TREADS . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up’ under at- 
tack by heat and water. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Always 
SWiv EL 
and ROY LE 


DARNELL CORPORATION, LTD. 
DOWNEY ‘(LOS ANGELES COUNTY) CALIFORNIA 
60 WALKER STREET, NEW YORK 13, NEW YORK 
36 NORTH CLINTON STREET, CHICACO 6, ILLINOIS 


‘- For more data, circle this page number on card at back 








ENGINEERING & TECHNOLOGY 


PAINT STOPS MOLD 


It has lasting protective action . Saves 


on sanitation . . . Cuts maintenance bills 


NOW WEDGING into the U.S ol iL ful ipplic ition have been 
market 1 1 special paint that ha cited 
When the 1953 floods created 
dampne it Van den 
Jergens, 'nglish margarine 
Primarily, it’s been employed in maker, repainting with Dentolite 
areas subject to high humidity—such British name for the paint) was 
as dough proofing rooms, fruit ripen pecificd. Both production and stor- 


been doing a most ettective job in 


keeping walls and ceilings of Euro ‘ ¢ 


pean food plants free of mold 


ing chambers, wine storage facilities, we areas were covered. Result: No 
trouble with mold 
Similar success has been reported 


and cheese aging warehouses. 
tsS¢ ot thi 
coating } bung 


food bacon foracte 


non-toxt 
following use of the coating in the 
pertinent 1 iV i ; 
torage Chu 


poilage OTganisin 


department ot Co 
operative Society, Ltd., London 
And the paint has also been hailed 
London Pepsi-( ola plant 


where it quickly 


minimized and it the 
cleared up an area 
parti ular] ulnerable to mold 
further evidence of the paint’s 
ctectiven can be een in our 
phot bel« of a ceiling te t panel. 
Phi 0 A taken in a_ bakery 
fermentation room six months after 
the material was applied. Note that 
the painted portion is free of mold 
while irroundin untreated area 
ire heavily contaminated 
Growing American interest in 
branches 1s borne out 
bh) COM 
thie oating: Hahn 
Icnosbu Falls, Vt.; 
}lammondsport 
Baking Co 
Standard 
kill, N. ¥ 


the paint 


Down to Cases 


rsca expericn ( with thre a nov bein Cl by ( harle 
ins back more than \ sowman 


brie i number 


THIS CHECK-PHOTO 
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Guide to better pump selection 


iti) ¥ 


boiler feed 
condensate return 
hot and cold liquids 
chemicals 
refrigerants, etc. 


hot and cold liquids 
liquid circulation 
nonviscous liquids 
boiler feed 

cooling towers, etc. 


sewage 
slurries 

paper stock 
fruit 

shrimp 
vegetables, etc. 


water supply 
plant service 
booster 
circulating 

air conditioning 
refrigeration 
chemical liquids 
boiler feeds, etc. 


hot and cold liquids 
chemicals 
circulating liquids 
nonviscous liquids 
cooling towers 


up to 200 gpm. 


pressures to 900 ft. 


up to 900 gpm. 


pressures to 525 ft. 


up to 30,000 gpm. 


pressures to 175 ft. 


up to 50,000 gpm. 
pressures to 700 ft. 


up to 
100,000 gpm. 
pressures 


to 250 ft. 


condenser circulation, etc. 


specify 


THe Tae 
O 


F-M WESTCO PERIPHERAL PUMPS 


High pressure at normal operat- 
ing speeds. Handle widely 
varying heads with little change 
in capacity. Sizes 1%” through 
2". 


F-M BUILTOGETHER CENTRIFUGAL PUMPS 


General-purpose, close-coupled 
pump and motor units mount in 
any position—horizontal, verti- 
Sizes %” 


cal or angular. 4 


through 5”. 


F-M NON-CLOG PUMPS 


Unexcelled for clog-free han- 
dling of liquids with solids in 
suspension. Sizes 2” through 
20”. Vertical or horizontal. 
Bladeless or conventional. 


High, sustained efficiency over 
wide range of conditions. Low- 
«cost maintenance. Sizes 1'A” 
through 36”. Single stage or 
multistage. 


F-M END-SUCTION PUMPS 


A wide line of rugged, precision- 
built pumps. Sizes %” through 
54”. Horizontal or vertical 
centrifugal. 


FOR LOW-COST PUMPING SPECIFY FAIRBANKS-MORSE 


Need new pumps? Your Fairbanks-Morse Dealer has the world's greatest variety for you to choose 
from. Need help in selection? Your F-M Dealer ond F-M Sales Engineer will help specify the right 
type, right size pump and driver for low-cost, foolproof operation. Call them today, or write Fairbanks, 


Morse & Co., Dept. FE-12, 600 So. Michigan Ave., Chicago 5, Illinois. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





PUMPS @ SCALES © DIESEL LOCOMOTIVES AND ENGINES © ELECTRICAL MACHINERY © RAIL CARS © HOME WATER SERVICE EQUIPMENT © MAGNETOS 
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has more glittering display value ... 
greater heat-and-serve consumer convenience... 


when it's in a proven-by-sales package by... 


(7d it , 
/he NNus (Container 


EKCO-ALCOA CONTAINERS Wi. 


Wheeling, tilinois 
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COOKING CRANBERRIES are mixed by 2 HP LIGHT 
NIN Portable Mixers to prevent burning, insure uni 


form cooking 


How to increase the productivity of your 
smaller MIXING operations 


Whenever you work with huge batch All youdois clamp the right Licut iny kind of open or closed vessel 
es or Continuous processes, you study NIN Portable Mixers in place and turn When our engineers recommend a 
mixing scientifically. It pays. them on LIGHTNIN for your product, you are 
Many times you Can profit as much Ihe y re @asy toh cep ¢ lean stainless guaranteed CX AC tly the mixing action 
perhaps even more—by applying steel shaft and propellers are the only you want—or your money bach 
sound mixing procedures to yout parts that touch what you're mixing Let us help you streamline yous 
smalles mixing Operations And they just keep on running fluid mixing in avy size Operation 
Easy to use hundreds have been in service 20 years batch or continuous. For a guaranteed 
Youcan streamline any fluid mixing job or more recommendation, get in touch with 
with LIGHTNIN Mixers. You can gain Mix any fluid in any vessel our LIGHTNIN representative (listed 
higher product quality and greater You can mix anything—as long as in Thoma Register). Or write us 


productivity. it’s fluid—with a LIGHTNIN Mixer direct 


“Lightnin Mixete ve 0 


IGHTNIN mix 


MIXCO fluid mixing specialists 
hundreds 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 
full description, packed with helpful facts on mixing 


Turbine, paddl | Side entering: | to 25 HP 
types; top or bottom 
ng: | to 500 HP (B ory and small-batct 
] Propeller type top er production types (B-112) 
ing 4 to 3 HP (B-103 Condensed catalog showing Data 


} Portable sto 3 HP (B-108 all types (B-109 nix 


Check, clip, and mail with your name, title, company address to 


MIXING EQUIPMENT Co., Inc.,143-n Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 1OO Miranda Ave., Toronto 10, Ont 





Canning and Freezing —For Quality 


Libby does it with special advanced equipment anda widespread 


network of strategically spotted instrument control facilitie: 


FOR THE STORY behind this flowsheet 
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Rags to Riches --- Bags to Bulk 


Direct delivery of flour in bulk affords These new all-aluminum vans transport 20 
savings of 25¢ and more per hundred tons of flour from the mill to the bakery 
weight to commercial bakeries. By where the driver unloads it into storage 
converting to pneumatic handling, many bins in less than an hour 

progressive bakers gain not only the When you're ready to switch from bags to 
advantages of bulk purchase, but reduce bulk, plan for a Fuller-engineered system 
flour loss due to spillage, use space mort to meet your specific handling require 
efficiently, and virtually eliminate flour ments, increase material flow, release 
contamination , workers for higher skills, and modernize 
One of the world’s largest manufacturers your production methods Fuller offers 
of trailers* recognized the advantages of you more than 30 years of specialized 
bulk handling and designed bulk flour vans engineering experience in pneumatics. 
equipped with Airslide" Conveyors and Write today for helpful information and 
Airveyor” pressure pneumatic equipment unbiased materials handling advice. 


*Name on request See Chemical Engineering Catalog 
for details and specifications 


FULLER COMPANY _ 


tilts 114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AK “N TRANSPORTATION CORPORATION 


. pioneers in harnessing AIR 





Birmingham e Ct go @ Konsas Cit, s Angeles @ San Francisco @ Seattle 
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7 years’ trouble-free service on HCL acid 
with this Crane diaphragm valve 





How do Crane diaphragm valves perform Crane valve has eliminated all replacement 
on acid services? costs by providing maintenance-free per- 

This major container manufacturer has formance—and from all appearances will 
impressive proof. Seven years ago, the continue to do so for years to come. 
Crane 4-inch No. 1615-RN rubber-lined You just don’t get service like this from 
diaphragm valve shown above was installed ordinary valves. Crane valves are so ex 
on 17 deg. Baume hydrochloric acid serv- pertly designed, have such quality mate 
ice. The acid is used to clean evaporators rials and are so carefully machined and 
and surface condensers. Not once has this tested that cost-free records like this are 
Crane diaphragm valve failed to function— the rule rather than the exception with 
not once has it failed to hold tight. Crane users 

Previously, this plant used conventional Get the facts on Crane diaphragm 
all-metal valves. These had to be replaced valves from your local Crane Represent- 
regulariy as an expendable material. The ative, or write to address below. 


CRAN E VALVES & FITTINGS 


PIPE © PLUMBING ¢ KITCHENS © HEATING © AIR CONDITIONING 
Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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For BEVERAGES AND ICE CREAM 


AN ECONOMICAL NEW GROUP OF 
FRUIT FLAVORS 
WITH OTHER NATURAL FLAVORS 


These new, remarkably true-to-type W.O.N.F. FLAVORS are custom 
made for the beverage and ice cream manufacturer. Long and 
diligent research into the processing of true fruit extractives and 
other natural flavoring ingredients now enables us to provide 
these and other industries with a selection of flavors that insures 
important economies, much greater convenience, and a measur- 
able degree of flavor improvement in the finished products. 
Our FRUIT FLAVORS WITH OTHER NATURAL FLAVORS are made 
from the finest natural fruit extractives concentrated to optimum 
trength for maximum flavor quality. They contain less than 50% 
of added flavor fortification derived from other selected fruits, 


essential oils and various botanical tinctures 


FRITZSCHE | 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


brict [ib i 
i i 


number on card at back 


Vw / 


FRUITIER! 
MORE 

FLAVORFUL 
EFFECTS! 
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ADVANTAGES 


1. The finished effect both in taste 
ind aroma is more natural than that 
produced by ordinary imitation flavors 
They are easier to use because they 
ire standardized as to strength of fla 
vor, color and acidity. 
Being highly concentrated, they can 
be stored more easily and at lower 
t. Bulkier juices require more space 
Furthermore, to avoid spoilage, the 
latter must be preserved with alcohol 
which, in turn, reduces available work 
ing capital through the necessity of 
viding cash to cover alcohol tax 
rements 
4. Since they are fortified and strength 
ened with other natural but less costly 
flavors, they are cheaper in actual use 
than are the corresponding natural 


puree 


Manufacturers of 

FOUNTAIN and BOTTLERS’ SYRUPS, 

ICE CREAM, MILK SHERBET and 

WATER ICES, CORDIALS and LIQUEURS 
ire urged to request working samples 

of these flavors and prove to their own 
itisfaction their many important 
Ilvantage 


” 
FLAVORS AVAILABLE: 


TRUE FRUIT APRICOT W.O.N.F. #26887 
TRUE FRUIT BLACKBERRY W.O.N.F. #26888 
TRUE FRUIT BLACK RASPBERRY W.O.N.F. #26893 
TRUE FRUIT CHERRY W.O.N.F. #26890 
TRUE FRUIT GRAPE W.O.N.F. #26891 
TRUE FRUIT PEACH W.O.N.F. 426886 
TRUE FRUIT PINEAPPLE W.O.N.F. #26889 
TRUE FRUIT STRAWBERRY W.O.N.F. #26892 
TRUE FRUIT WILD CHERRY W.O.N.F. #26894 


ADDRESS US ON YOUR LETTERHEAD 
FOR TRIAL SAMPLES 
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A MESSAGE TO AMERICAN INDUSTRY 


ONE OF A SPECIAL SERIES 


BASIC RESEARCH .. . 
More Practical Than You Think 


This editorial, one of a special series on the im- 
portance of research to the American economy, 
deals with an aspect of our research program 
that may have serious consequences in future 
years — the lag in basic research. 

An earlier editorial in this series noted: “The kee: 
interest of U.S. business firms in scientific research 
points the way to a new kind of prosperity for out 
CCOMOMY a prosperity based on de liberate creative 
ness.” As a result of the dramatic increase in industry 
research expenditures, more new products will be 
introduced in the years 1957-1960 than in any pre 
vious four-year period 

A steady stream of new produc ts and new processes 
means better values for consumers and lower costs for 
business. And thus it promises to sustain a high level 
of general prosperity that defies the old laws of boom 
and bust. But, as we look further ahead, there is 
a danger that the stream of research discoveries 
may run dry because of our neglect of basic 
research. 

This danger was described by John Jay Hopkin 
late founder and chairman of the General Dynamics 
Corporation: “Unless there is a revolutionary de 
velopment in America of pure, nol applied, science 
there will come a day when there is no use in tradin 
in your old car; because the new one is no better. The 
only difference between this year’s television set and 
next year’s will be the appearance of the cabinet 
Scientific progress will be replaced by scientific stag 


nation y 


What Basic Research Is 


Basic (or pure) research has been characterized 
as the pursuit of knowledge for its own sake rather 
than to fulfill some practical objective. It is generally 


carried out in an environment which allows the in 
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vestigator the freedom to follow the lead of his 
curlosity, The scientist in basie research, in the words 
of Glenn T. Seaborg of the University of California 
is not concerned with “utilitarian goal but a search 
for deeper unde rstandin r ol the LIVES mad the liy 
ing and inorganic phenomena within it 

Impractical as basic research may seem in its 
initial purpose, it is an essential prerequisite 
to applied research and product development. 
\ few examples will show how some of the greatest 
technical advances of recent years have come from 
hasic research projects that had no immediate prac 
tical objective 

@® Radar an important military development 
of World War Ul with broadening commercial appli 
eations was the outgrowth of a= basi research 
project whose purpose was to obtain information 
ibout the height of the tone phere the layer of ate 


that lies some 25 miles above the earth urface 


a Transistors the miniature device which are 
already vital components of hearing aids, pocket 
radios and a wide variety of industrial equipment 
were invented at Bell Laboratori (research sub 
sidiary ol the Ame rican lelegraph and lelephone 
( ompany following university investigations into the 


electrical behavior of solid 


@ Neoprene — a synthetic rubber was devel 
oped by duPont with the help of basic information 
provided by Father Nieuwland of Not Dame, who 
discovered he could control the merization (the 
linking together of molecules certain class of 


organic ¢ ompe unds 


7 Nylon the first of the noncellulosic yvnthetic 
fibers that have revolutionized the textile industry 
grew out of fundamental research by De. Wallace 


Carothers on long 





Only 8% of All Research and Development 
in the U. S. is Devoted to Basic Research 


$3,870 
million 


i 


$970 
million 


Applied 
Research 
and 


Develop 
ment 


$460 
million 


$70 


Basic million 


Research cesmaampatns 
ail Other 


Incustry’s Stake in Basic Research 


Industry traditionally has relied upon colleges and 


universities and other nonprofit institutions for basic 
research; and the U.S. has long benefited from the 
vreater empha l placed on basic research i hurope 
It is conventional to think that busine cannot, and 
should not, do much about “ivory tower” projects 
which do not have immediate practical application. 

However, there is not so much in this idea as 1 
uppo ed, ‘The « Kampiles ihove illustrate what Cary] 
Haskins, president of the Carnegie Institution, has 
called “the wide pread paradox that the most por 
lant practs ib con equences are commonly the least 
ought after lurthermore, it is certain that, without 
adequate basic research ndustry’s eflorts to produce 
new and better products will become progr sively 


e of 


more difficult. And our national defense, in an a 


breathtaking military applications of science, will be 


core micre itl ly precarious 

Ii the past, our economu growth came largely 
through expansion into new lands or through dis 
covery and development of rich depo its of natural 
resources. Such opportunities are relatively limited to 
day. The great opportunities now lie in discovering 
new materials and new properties of the materials we 
ready have. This is the job of basic research, 
and industry has a vital stake in it. 

Che chart indicates the tiny share of research efforts 
in the U.S. that is devoted to basi research. Only 
1°, of all research by industry, and only 8% 


of all research in the U.S., during the year 1953 


(the latest for which information is available) rep- 
resented fundamental research to add to over- 
all scientific knowledge. Even in colleges and 
universities less than half the research performed is 
basic research. At least one Nobel Prize winner has 
expressed the belief that we need and should work 
toward a doubiing of the proportion of our total 
research effort that is devoted to basic research as 


S000 as possible, 


What Business Can Do 

Without anything like a staggering increase in the 
total cost of its research programs, industry could do 
much to expand our basic research effort. Companies 


with big research programs should, as a matter of suc- 


_ cessful survival, be devoting a share of the effort in 


their own laboratories to basic research. Significantly, 
companies that are already doing a notable job of 
basic researc h have also made an outstanding record 
of translating such research into new products for in- 
dustry and the consumer 

Smaller companies may rightly regard the conduct 
of research projects with uncertain prospects of re- 
ward as a luxury. Some basic research, indeed, never 
results in any tangible payoff. But, with modest con- 
tributions, small companies can still have a part in the 
advance of basic research, They can join together with 
other companies on cooperative projects, They can 
support basic research through trade associations 
and technical societies. They can help research 
centers in universities and other nonprofit institutions 
Arrangements are available In some instance es whereby 
business firms can pay a fee to have access to work 
done by university researchers. 

One way or another, it is up to private busi- 
ness firms to see that basic research moves 
forward. By doing so they will be laying the 
groundwork for the development of the new 
products and technology on which their growth, 


and the growth of the economy, depend. 





This message is one of a series prepared by the 
VcGraw-Hill Department of Economics to help 
increase public knowledge and understanding 
oO; important nation-wide developments. Per- 
mission is freely extended to newspapers, 
groups or individuals to quote or reprint all 
or parts of the text. 


Aeuatal Melba - 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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put the taste appeal inside 
and the sales appeal outside 


Any way you can tomato ) izing juice, tasty 
iuce or whole ucan with WN Quality con 
tainer Lo uit our exa quirement can be 
delivered when and where ou Ww it them, to meet 
our production schedul 

( omplete pack ige ce 
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Write for your copy of Vi booklet Crown 


Art and Lithograph N 7) vy Seal Company 
Inc., Can Division, 933 ishton Road, Phila. 36, Pa 


whatever you can... cal/ on 


CROWN CORK & SEAL COMPANY, INC 
SAANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 
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More than 
just instruments... 


vice begins when you first decide 
ou need instruments, and continues long after 
our instrument are paid for. First, the 
Honeywell field engineer gos into a huddle 
vith your own engineers and production men 
ind make 1 comple te rundown on what ts to be 
measured or controlled, to what accurac 
under what conditions. Then he goes to work 
vith Honeywell application engineers who have 
first-hand experience in your industry and 


proce 4 


Che complete ystem is designed, including 

ilve interlock afety devices, with instru 
ment recommendations drawn from the big 
Honeywell line. Honeywell makes all types of 
instrument electronic, electrical, pneu 
matic and mechanical. And because the line is 
0 complete, instrumentation recommended for 
our application is selected without bias. In 
trumentation by Honeywell means the econ 
omy of “one-stop shopping’? and a. single 
responsibility for your complete control equip 
ment. After your system is designed, produced 
ind delivered, Honeywell engineers are avail 


ible to supervise installation and start-up 


xpendable supplies for all your instrument 

thermocouples, wires, wells, recorder charts 
ink can be purchased at maximum con 
enience and economy through the HSM 
Honeywell Supplies Man) Plan 


Suppose you need spare parts in a hurry. Your 
nearest Honeywell branch office is your store 
room for standard items, and the Parts Depot in 
Philadelphia carries a complete spare part 
inventory Mo t deliverie ire made within 24 
hour There are more than 110 Honeywell 
service center potted strategically throughout 
the U.S. and Canada. You'll find it’s a mighty 
comforting feeling to have such service so close 


whenever or wherever you need it 


Honeywell help in emergencies 1 wift. But 
many emergencies can be prevented with peri 
odic service. Under a simple agreement, a 
Honeywell service man will visit your plant at 
regular intervals to in pect clean ind adju { 
your instruments and control 


Want to maintain your own instrument 

Hlonevwell's tuition-free training school teaches 
our instrument technicians how. Intensive 
course inge from two to fourteen weeks and 


ire rep. ited several times a year 


Honeywell offers far more than instruments. It 


urpaalr illeled ervice that begins when 


ill a Honeywell field engineer. He’s as 


your phon 


Your retorts 


ee » 9535 
can go automatic 


Cowes suc s WU 


@ REFERENCE DATA 
Write for Bulletin B-32 
“Instrumentation for the 
Canning Industry."’ 


Honeywell 


Fit & Linke 
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Honeywell control systems 


T'S EASY to put a big dent in production costs, when 
you add Honeywell control systems to your vertical 
retorts. 


These packaged control systems allow you to use 


your retorts and manpower to the best advantage 
Once you have set the cooking cycle you want, the 
instruments take over. They bring your retorts up to 
process temperature quickly, hold them there accu 
rately for the specified time, then immediately start 
the cooling action. No more wasted time and motion 

no more costly over-processing 
work in your retorting operation 


no more guess 


Yet, the first cost is low, and can be quickly repaid 
by the savings the systems make possible. The sy 

tems can be installed by your plant electrician. Or 
even easier, you can order Honeywell-engineered 
panelboards, wired and piped at the factory, or un 
mounted at your option. And you can change 
your control system by merely adding minor «a¢ 


cessories, because these systems are built around the 
same basic instrument and use standard component 


There are systems to fit any retort and every proces 

systems which automatically 
water cooking—systems with automatic venting 
automatic blowdown 
binations of these. Cycles can be set for any cooking 
time from a few minutes to three hours. The auto 
matic venting system, based on minimum time and 
temperature, conforms to the recommendations of 
the Research Laboratory of the National Canner 
Association 


control steam or 


pressure cooling or com 


Find out how Honeywell controls can go to work on 


your canning problems. Just call your local Honey 


well field engineer he is near as your phon 
MINNEAPOLIS-HONEYWELL REGULATOR Co., Indu 
trial Division, Wayne and Windrim Avenue Phila 


delphia 44, Pa 


Here are a few of the products 


improved by Sweet Dairy Whey: 


e Bakery Goods © Soups 
e Candy e Prepared Mixes 
e Soft Drinks Frozen Desserts 


e Creamed Foods Meats 


Coast-to-coast manultacturing 
warehousing facilities no seasonal 


st tage or shipping delays 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin + World's Largest Producer of Whey Products 
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KEEPING UP WITH THE FIELD 





Ups Milk Shelf-Life 
Milk that will keep it least 25 


days in the consumer’s refrigerator 1s 
reported to be achieved with ultra 
high-temperature pasteurization 

Phi process 1 described by O. W 
Kaufmann, Michigan State | I 
earcher, who says it can also help 
Cairie INCTCAS( 


processing efficiency 


ind redu ( spoilage los CS 


U-h-t differs from conventional 
methods in that the temperature 
used ranges from about 190 to 2801 


‘Smell Scale’’ Nearer 


Now under. de velopment iS a 
mell scale” that may help you tell 
exactly how much of an ingredient 


is needed to enhance taste or odor of 
a product Seeking the new scale is 
Dr. I’. N. Jones, psychologist at U 
of California. Subjects sniff a 
in bottle at 
established a 


amounts of 


sub 


tance a vapor pressur 
standard Then as 
ubstance are varied, they 
intensity of the 


( timate odor 


New Gage for Paper 


Proce 


smoothne 


ors who want to specify th 
s of finish on 
ible to get 


a new test procedure, developed by 


§ or roughne: 


multiwall bags are now 


the Packaging Institute, New York 
City, that will arm them with a 
uitable tolerance to pass on to their 


uppliers 
The measuring t hnique, which 


involves passing an air current over 
the paper material in a special in 
trument, is fast and can be gaged 
clectrically to climinate human error 














New Plus for Wheat Foods 


hn hing vheat food vith 


Han nade WMO a ic i I iit 


ution to world protein hunger 


to 100 Ib. of flour 
efhiciency”’ pro 
thercin to a “high effi 
that in 
t or mill 


Hed 
Bread and other cal foods cur 


rently upply 1) to 40% of the pro 
tein con umed by indi idual in 
underprivileged group th lentist 
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4-Firm Group Maps Radiation Center; 
Halt on Big Reactor Delays Vital Data 


Contract to plan facilities for th 
Army's new lonizing Radiation Cen 
ter, to be built at Sharp General 

» Calif ha been 


Depot, Lathroy 
awarded to | radiated Py du t In 


formed in a four-compan 
cooperative move | Armour, Gen 
eral foods, Continental Can Co 
ind Food Machinery & Chemical 
( orp Purpose is to undertake th 
first pilot plant for food irradiation 
Production planning for the Cen 
ter, on which construction 1 
pected Mh vill include ce clop 
ment of plant pian pace alloca 
tion for tunction work-flow dia 
grams, production m thods, and cost 
tudi 
Phe Center will consist primaril 
of a food prov ing plant utilizing 
an electron accelerator (to be built 
by Varian ind a gamma ra OuUuFCE 


undecided 

Operation vill be directed by OM 
Research & Engineering ¢ 
with Center personnel 


design now 


TN ind 


cen number 


ing 00 by the econd veal 
A joint statement by the firm 
forming IPI hails food irradiation 
igmificant po ibiliti not only for 
the Armed | t for the civilian 


el And it declare 
nal interest that 


popul ition a 


+ 


| import int to nati 


randling pro 








7 


ron be cl loped ) iS pr 
th th hn al pul 
| iwailable 
Major bencht lt raciati 
duced food lo retriges 
ting needs, better itrol of certain 
food-borne disease in f ivall 
ility of fresh food 
IPI officers a Pre it le 
( Youn ) f i | a 
Vi President Vict ( Olu 
) Arm » t Aro M 
Wiese (asst. t p., G il | | 
ind ‘Trea John NWN, Cart isst 
trea Continental Can 
Snag Over Gamma-Ray Reactor 
Marher AMC halted el ! it 
f the | i itt Wniaera i 
tor imitial | for the Center 
Blamed for the top r are muh 
tary research budget cu ith off 
ils conceding that th reason 
is Budget B il t 
th) hon ¢ , had 
ided for th { 
Plan is that th il 
nit mig opyecinun ifate irradi 
tion, would treat I, is of food 
ith] if i +] if { 
th lect ' pT \ 
| r 
| 
till lates hy ; } tl) 
\ony might t f treati i 





lt ‘ ; 





ae 


‘\ i, 
HNIMVUULALLYL 


fiyce 1760. 

















Econ-0-‘Miser” 
V 


Worcester’s New 
Econ-O-‘'Miser” 
Ball Valve* is BOTH 


VALVE 
and 


UNION 


pt 
Other Outstanding Features 
© Compact for ease {vw 
© Positive , f 

e In-line maintenance 


Write for | 


WORCESTER 
VALVE CoO., Inc. 


W M 


<— 
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Handier Fare for Pilots in Pressure Suits 


» the 


yiot mouth by 


] , 
Ke a woman § lip- 


twist the end and 


f the tube 

liquid meat 
tency They 
gravity 
olid form of 
is envisioned. 
| better altitude 
Lt. Col 
AMI lorce and 
eting of the 
He fur 
might 
§pact 





Action on Standards 


NH 
Marl 


Oaiu 


Oct. 19 


tomato 


z;4 
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N } ] 


I’, R., No 


ot ( of proposed 


F. R., Nov. 8, p 


pota 

apple: 

toler 

d propion 
p. 5261] 

(Ff potatoes, 

lichloro-6 (0-chlo 


F. R., Oct. 24, 


in fruits, verve 
fruits, nuts, eggs 
of Malathion 
vegetables, ber 


nuts, tolerances 
2299 


n es of Malathion 


ri 
Al 


; 
fy 


Ny 


ifes for Je monade, 


titv. notice of fur 


ot 


Briefly 


f WOT SOUP 
©O@C rn 


t 7 
ik 


id t 


e INSPECTION 


Announces High-Speed Vender 


H total of 54 it 
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Rats gnaw right through 
some insulations. . . 


FOAMGLAS 


INSULATION 


repels all vermin! 


and inorganic FOAMGLAS (cellular glass) is waterproof 
and vapor-proof... won't burn... easily carries loads of 


7 tons/sq. ft... is dimensionally stable... easy, economi 
cal to handle and install. Write for detailed literature 


® Pittsburgh Corning Corporation 
Dept. 0-127, One Gateway Center, Pittsburgh 22, Pa 
Canada: 57 Bloor Street West, Toront Ontario 





New International NC 


‘\ 
\“ 
7, 
‘\ 


as 
% 
os 
™ 
™% 
= 
iceerns \ 
~ 


Built to stay on the job longer! 


INTERNATIONAL heavy-duty V-8 engines stay on the 
job long after high stress modified engines have 
failed to satisfy. 
The big difference: INTERNATIONAL V-8’s are built 
pecifically for rugged, continuous truck operation 
and they’ve proved it since introduction a year ago. 
Every part, from the heads to the pan, has built-in 
reserve life. For example: there are exclusive long 
life “wet” replaceable exhaust valve guides, fully 
riie hined and high ethic wenecey combu tion chamb« rs, 
Y-shaped, deep skirted, rigidly constructed special 
alloy cylinder block, and many other endurance fea : 3 B 
They GO on the job! They slay 
tures that also keep running costs low on the job! V-8 powered INTERNA : 
When you buy trucks to make a profit, your logical TIONALS are available with 206, € 
choice is an INTERNATIONAL, the heavy-duty favorite 26, 257 hp. engmes—mon power International Harvester Company, Chicago 


} ‘ om ct ret 
» ful. most economical you can ge es aL co era Maacai 


for the past 25 straight years because they are built Models from 24,000 Ibs. GVW to Pras 


uction Equipment * McCormick® 
to stay on the job longer 76,800 Ibs. GCW Farm Equipment and Farmall® Tractors 


International Trucks cost least to own! 
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ADIOACTIVE mate iii Hin. Every Food Conveying Job 


} 1 
} 


‘is a PUSHOVER for 


~~ 


+g 


You can handle every food-conveying 


@e |PAIRY VMIANAGEMEN'] ‘ operation from the loading hopper to 
: ha ne are getting n shipping room with La Porte Belting 

Its rugged teel construction pro 
vides for long service The open mn 
feature assures a tight grip on 
drive sprockets, eliminating creeping 
weaving and jumping. It also permits 
quick cleaning with steam or scalding 
water without removing belt from fric 
tion drum, and allows for circulation 
of heat, cold, liquid or air around 
products in process 

This endless belt provides a pel 
fectly flat surface for containers, 
empty or filled. Made of best galvan 
ized material obtainable. It's the most 


© BAKING-FIELD CAREERS are 


} : ly } ] , 
PiKIT promoted 1a nev col I 
iff 5 every process and handling operation. 


Ihere’s a future for You in 
Attractively il 


strate i I ribe various types of 
b] cle Wiis. siecle : Ask your Mill Supplier or write 
| 1 hen outlin hitter / y 
it positions that beckon. Both pi i for illustrated literature, prices. 
ction and = servi 1 
1 | ‘ | A 
land finall cl I ra MAT ye. me @) MFG. om © 


y Americal Cl | 
is distributing i Pi BOX 124 La Porte, Indiana 


dependable and economical belt for 

















Schedule of Events 


Pennsylvania will “custom-tailor’ a 
new plant plan just for you! 


For Manufacturers, Distributors, Engineering Firm 
Industrial Realtors, Management Consultant 


December 


January ’58 


b 
i 
J \ 
a mR PUERE N eNt tHES At one my mete ‘ 


This booklet tells you the tremendou \ 


scope of Pennsylvania’s Plant Location 


Services, all at no obligation, of course 





bee TI WN CARER NN EL SS CCE NN ANE OD I 


Yes, you can have a complete, compre 
hensive A to Z plant plan, tailored to he 


your specific requirements, by engineer 


Ve "i i 
ing and economics experts 

You'll be given the how, why and where 
on labor, market ywer, water, raw 
materials financing, mortgage and 
building help. Thus sma/ler companie 
get a plant-planning service previously 
available only to a few industrial giant 
February A free booklet describes this wealth of 
: information for your further evaluation 
Full details are also available on the 
PENNSYLVANIA PLAN for 100% financing 
of your new plant personal inspection 
tours and consultations. Just mail the 
coupon. All inquiries serviced in strict 


confidence 
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SHOP AROUND... 


Fulton Sylphon Temperature Regulators stand out by comparison! 


Look behind the price tag before purchasing a temperature f e No. 1100 for pneumatic or 
‘ au aw or gases ir { hydraulic control f 
regulator. You'll find that price alone is no assurance that you ‘ sas a aa : sic 
oO ° sressure regulator or 
will get the efficient control you should rightfully expect No. 999-T equipped with th sdaieam ci waied.” 
’ . momet ' ndicate < tr 
Behind the price tag on a Sylphon regulator you will find reser in No. 1350 mixes hot and cold 
" . H No. 997 safety type. Pr ts water to produce water oat 
| ) The most competent source of factory and field engineering service Foot at A tage lida waite desired temperature 
urance of efficient regulation for specific applications -Q quick adjusting t No. 1280 for internal combus 
for process contro tion engines, etc 


a , . No. 928 controls temperature ir 
each designed to view roums. bY ban t Write for Catalog D-XG 


youra 


Dozens of regulator types to choose from 
do a j» ifn iob well 


}) Over 50 years of specialized experience in design, production \ 
and application of thermostatic devices 
1) Built-in dependable performance and freedom from mainte ow 
nance (up to Zo years in many instances 5 
5) One source responsibility—all Sylphon Regulators are de 

: Y 
signed, manufactured, assembled and tested in the Fulton Mr Controls CONTROLS COMPAS 


Syviphon plan 
recite | FULTON SYLPHON DIVISION 


6) Complete units—every Sylphon Regulator is complete, self- 
reliant, self-operating and easily installed Knoxville 1, Tenn. 
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MEN & COMPANIES 





have $4 million to spend for ’ 13, who has 
promotion. A veteran of 20 April 56 
yr. in advertising, he is cred 
ited with originating “coffee Karl E. Prindle, of The 
break” and “one for the road” beckmun Co., Clevelan 
idea while with Pan American recipient of Packaging 
Coffee Bureau titute’s first Professior 
Award. Honored is his 
L. D. Griffiths, 46, has been neer work in flexible film 
moved up from executive v.-p tstanding contributions 
to president of Fanny Farmer pane ging technology 
Former president J. F. Burke 


becomes board chairman, re 


Edward A. Otocka move 
to operations v.-p. at Nati 
Biscuit Co 


placing retiring John D 
Hayes, co-founder f 


i ‘ pues Kenneth R. Rand has been 


. . ‘lected as director of engi 
‘eo 2 . al} x di » » 
Dr. George N. Cornell will di- Robert C. Hibben neering by Quality Bakers of 


? ; aep ie oper as xecut » secretary 
reathagaie | a ' ‘ : ee ; America ( operative, In William M 
tions research—at A. I. Sta- ternational Assn ere 

. den oO 
ley Mfg . Decatur Ij]. Cream Manufacturers and Ice John A, Sargent has 


YQubuque 
l 
His group will develop man Cream Merchandising In General Food Corp 


chairman of A 

\ n Ne Ww j ré a | 

Kelley, Jr., head 

Krust Bakerie ‘ 

land, Fla Kir ii second 
V.p.8 are, re ‘ ivel San 
ford V. Epps, president, H. 
John C,. Suerth has been ap- Claussen’s Sons, In Augusta, 
pointed general manager of Ga., and Russell E Duvernoy, 


agement data through tech tute. That his 32 yr. « ‘ f finance 

niques of scientific evaluation has been fulfilling i rkec 

and mathematical analysis of b) following = compariso Ray M. Schmitz, v.-p. and di 

existing company operations. When he joined, [AICM mem rector of General Foods Corp., 
He is succeeded in his former bership totaled 380 member ias been elected a director of 
iob of chief chemical engineer and annual U.S. ice crear Packaging Institute 

by Nat Kessler production was 240,018,000 
; val Today, there are 2? O28 


members and annual produ : " ‘ 
manufacturing of Gerber «y.-treas., Duvernoy & Sona, 


Personnel er : yee ane agg -~ on Products Co Inc., New York City 
Robert J. Abernethy has been | ey related products 
elected v.-p. for engineering job” is succeeded by Robert 


H. North, asst. executive sec 


1954. —— 


of Pepsi Cola International 





retary since 

Paul S. Armstrong, former ; Dr. Conrad A. Elvehjem 
B William Howlett h 

named y p. of operation 


: Consolidate: ‘0 Corr 
special consultant to review wis idated Food af 


USDA services to farmer co. “*®° 


ops 


general manager of Sunkist Finds New Frontiers in Nutrition 


Growers, Inc., has been named 


Dr. Ernest P. Imle has } 
W. Elliot Brownlee is now * earch director of America (efi he 
Cocoa Research Institute tA 

has been a USDA pr 
leader at Beltaville, Md 


asst. v.-p. of manufacturing current research in 


for Sunshine Biscuits, Inc. eld deals with rr 
; lation hip among nutrient 
Dr. William B. Esselen is now See rather than with their identi 

Jack Kollman has been ; : 


pointed executive ve] 0 = a } d 1 PhD 
Kitchens of Sara Lee 


head of food technology at 
U. of Massachusetts. It was 
incorrectly stated in Novem Wisconsin 
ber FE (p. 138) that his new and elected a director ere day he is dean of the 


appointment was at M.LT. James H. Marshall, v 


W. E. Dailey, Jr., president of California & Hawaiian 
Dailey Pickle Co., Saginaw, Refining Corp., steps 
Mich., is new prexy for Na- executive v.-p 
tional Pickle Packers Assn 

Jim Nash, head of Jim Nash 
Dan F. Gerber, president of Assoc., is new president of 
Gerber Products Co., has been Package Designe ra Council 
elected first v.-p. of Grocery A founding member, he wa 
Manufacturers of America, also its first president in 1952 
Inc. New second and third 

p.’8 respectively, are H. E. Robert H. Perlitz is new pre 

Meinhold, president of Duffy ident of Centra] Distributing 
Mott Co., and R. Newton Div., Consolidated Foods a ee Oe ae , ' ‘ 
Laughlin, president of Con- Corp., River Grove, I ent program have seen thi . ’ . pmSe \ward 
tinental Baking Co 


On the 20th anniversary of 
isolation of niacin n 
ential nr 
ead—Dt 
yer has received 
Golden Loaf Award from the 


4 


erican Institute of Baking 


irtual disappearance of de i ’ubl Health 
Harris Perlstein, 65, has re ciency diseases. And now, l e Nicholas Ay 

Harold S. Gardner is now ad- sumed presidency at Pab ys this pioneering scientist pert Award 

vertising manager of Florida Brewing Co ucceeding the ho helped make it possible, IT). 








Citrus Commission. He will resigning Marshall 8S. Lach 
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Dr. Everette M. Burdick 


The Answer to Your 








Industr Leslie Salt Co., San Fran 
Y ind Spice Islands Co., 
American Soybean Assn. | un Branci aVe One 
{ DA ft , 


Mars, Inc., 
MEPCP CPOE cotye 
roducts ca 
suitoni Foods Corp Minute Maid _ International 
Li od i wie branch } nec " 
aM cago il and 
Campbell Soup Co. a: 
iti \ ! Tor } 


trie 


Pet Dairy Products Co., 
diary of Pet Milk, ha 
ised White Way Pure 

Co., Decat 


it price of 
! evetable for 


Safeway Stores } 
Crescent Mfg. Co., Seattle, ha , 


purchased cotter divi n 
Gold Shield f Lang & Co., 
6 padkaweds Stokely-Van Camp, Inc., 


“$3 million distribut 


t Clackama Ore 


Pin | tt Hig lrozen-Tood 
‘ ters ft int Vernon 
il 


d Calit 
Dole Hawaiian Pineapple Co 


mation of 
| i til 1 ! r itie 
ind gen 


Williar 


ontainer plant in 


ti Weverhaeuser 


United Biscuit Co.’s Bowman 
division planning af she 
I Puctotr n Der 
H. J. Heinz 


can Dir 


United Fresh Fruit & Vege 
table Assn | join | of 


On lar 


in fresh fruits ¢ 


STRAHMAN VALVES, INC. ntw'vorx ts, u.s.a. 
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ogical Hygiene, and will be duction 

based only on natural-food in emulsions 

bnlice anindiaw ane Hatkntll RICHMOND /SPROUT-WALDRON 
cally-con pounded” mixtures Fr. Hesser Maschinenfabrik, 


eames Gyto-Pedestal Sifters 


Falls Church, Va., has set up lesigner, Hein 

1 western division in Palo citing his man 

Alto, Calit New ab will to advancement 

specialize determining machinery 

amount of sticide residues 

left on foods after dusting Kaiser Aluminum & Chemical 
and spraying. It also will do Corp. says thia 


| = COMPACT! 
| | m SANITARY! 
tg ro se All ca | = DUST-TIGHT! 
| 
| 


research on additives pansion ha 

hat have recent 
United Vintners, Inc., San earnings, but 
lrancisco, now controls S&W production cay 


ind S&W’s nine-man board 


s nine-a = DEPENDABLE! 


ol directors includes five sug 


gested by UV President Loui t 

Manel Deaths 
Charles W. Crawford, 69 
tired 


Associated Industries A erusuder fo | Write For Bulletin 139 
ulvised drafter Ls | | : 

. . | These high-speed sifters are designed for handling either 
American Can Co. and Mara Drug & Cosmet ‘ | batches or streams of free-flowing materials containin 
thon Corp. tockholders have small percentages of oversizes. They can be equippec 
with casters for portability, attached to floor or ceiling 
, ; , 3 mounted on bench or cabinet, or installed directly into 

B p. ane managing air ih, | spout or chute. All material — contact points can be made 

Anaconda Co will = aequire National Sugar Ré i | of stainless steel. Capacity — 60 lbs, per minute through 
Cochran Foil Co. in exchang 14 mesh. Get details now 
for capital stock, if author George W. Merck, Pp 


ized by shareholder hairman of Merck & Ii SPROUT -WALDRONA 
‘ Manufacturing Eng sxeoss Since 1866 ———— 
Celanese Corp. of America is Mervyn C. Phillips, 5: 35 LOGAN STREET MUNCY PA 


} oni , | } ‘ 

building a new unit at ' oO » Griffitl orator 
ling ew Un selvi f The riffith Lal EQUIPMENT FOR SIZE REDUCTION MIXING @ BLENDING. PELLETING 
to ste p ip pro of Chicago @ CUBING, BULK MATERIALS HANDLING. PRODUCT CLASSIFICATION 


ipproved merger agreement J. Henry Lienau, 








R-A-GRID 
Conveyor Belting 


The least expensive metal belting .. . 
that will not stretch... lasts for years 
in high or low temperatures and 


humidity available in stain- 
less or plated steel 


DUR-A-GRID is Petersen's newest concept in con 

veying system lt is made of link chains, sprocket 

driven, with products riding on the grids. One drive 

handles up to 150 running feet available in standard 

or special widths will not shrink or stretch will operate per 

fectly in high or low temperatures it will outlast ordinary belting by years 

and it is the simplest conveying system to maintain. Where products 

must be in line, power disc turns or side bow link turns complete the system 
for the conveying of your products in the most efficient and economical way 

the Petersen way. DUR-A-GRID Conveyors can be easily and inexpensively 

installed by either our engineers or your maintenance crew 
DUR-A-GRID METAL BELTING Conveying Systems are applicable to many 
industries. Bakeries, Foundries, Food Processors and many others find them the 


most efficient and economical in the long run 


so] ae od eg 4 0 -) 4 oh a 4 oreo 


NE 
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uniforml yz 


fine flavor 


fresh taste MSG can create a uniform flavor identity the 


consumer recognizes. It is economical and easy to use. 


Always rely on Great Western MSG to accentuate 
and maintain the fine fresh flavor characteristics of your 


product. Insure uniform flavor-quality to develop 


Don’t give normal seasonal or regional variations 
in flavor a second thought when you use MSG (pure mono 
sodium glutamate) in food processing and preparation. 
MSG controls the over-all flavor features of quality 
protein foods. By blending and strengthening their naturally 
wy. 
a ” 


dey i ndable customer brand prefe rence, 


Discover “The Secret of Good Taste’ —Try Great Western’s 


GREAT WESTERN 


A Product of M S 
AMERICAN AGRICULTURE € 
99+% Pure Mono Sodium Glutamate 
We invite inquiries from current and Crystals 
prospective usersofMSG jn: vegetables, meats, canned soups, 
THE GREAT WESTERN SUGAR COMPANY poultry, seafo od, sauces, gravies, 
seasonings, and frozen foods. 


Denver, Colorado 
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QUESTIONS AND ANSWERS 





NOVEMBER PROBLEM 


Non-Uniform Quality 


Question - In 
ad 
have observed ox 
casional samples that are decidedly 
light in color compared to our regu 
lar production 

We can’t trace these 
produc ts to any one retort or account 


examining our 


canned goods, we 


light-colored 
for them in any other way. Can you 
throw some light on this mystery? 


Answer—There are at least two 
possible explanations for your prod 
uct’s sub-standard color. We assume 
that raw materials, formula, and pro 
essing generally are well supervised, 
so that the difficulty stems from a 
temporary lapse of control. We fur 
ther assume that light color indicates 
less than normal heat-treatment 

One possibility that retort vent 
ing is not always complete and ai 
pockets can cause inadequate product 
heating. Proper procedures for man 
ual venting of various retorts are de 
tailed in National Canners Assn. Bul 
letin 26 L. The important thing is 
to allow sufficient time for compl te 
ir removal 

A second factor might be 
ional delays in closing filled can 
ind loading them the retort 
This could happen at lunch time o1 
when shifts are changed. If a retort 
crate were only partially filled, and 

ye of the load cooled before the 
balance wa idded, the 
cooled portion probably would com 
out of the slightly under 
cooked. That’s because canning proc 
fixed “initial 


occa 


into 


partially 
proce 


esses ir¢ based on a 
tempcrature 

In the first 
would require automatic venting con 
trols or 


instance, correction 

stricter supervision of retort 

personnel. In the filling 

of crates would have rigorously 
1 


Supervised 


econd case 
to he 


OCTOBER PROBLEM 


Corroding Tank 
We 
rosion problem with a 
less-steel sauce tank made for us by 
a local boiler shop. It is fitted with a 
portable electric agitator 


Question have a serious cor 


imple stain 


Though our sauce is not very cor 
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rosive (as evidenced by condition of 
the pipelines handling the product), 
the tank develops pits, then it leaks 
and must be replaced every two years 
SCTVICC life 


Hlow can we umnicrease its 


An wel 
thin surfa 


OTTOSION 


Stainle steel requir 
film to protect 
Pitting can occur 
broken 

Localized disruption of the pro 
tective mild be 
caused by cleaning 


this film i 


film, and pitting, « 
food residues if 
inadequate he 
tank interior, the le 
parti les to 
tank carefully to 
required. A conventional food-indu 
try finish is No. 4, sometime lled 

“120 orit.” 
Corrosion can al 
by contact of di metal inh 
tray clectri Be ire 


that electrical equipment—espe ially 


moother the 
for food 
t the 
ce if poli hing i 


§ ( h ice 


1] 
1c SO ll) pe 


Oo be iC 


} 
Inbal 


elerated 
] 


urrent 


igitator ir¢ properly prounded If 
the agitator clamp is not of stainle 
insulate it from the tank 
And another frequenth 
nized cause of 
use of sanitizing agent 
nately hypochlorite: (effective ba 
tericide ittack the protective film 
on. Sstainle tee] l'o prevent thi 


mrecog 


COTTOSION 1S Improper 


Unfortu 


mam recommend keeping 
chlorite solution highly alkaline 

t use of 

kaline phosphat 


lippil I 


inhibiting 


Another Answer 
Although the 


tee] ha 


the 


mall ifac { 


p 
ertain te 


welding Y 


not unusual 


ith each factor 
is one of the 
in ASI numbe 
nportant that 
wher 
migration to grain 
boundaries. Otherwise 
may fail at points adjacent t weld 
nch the 
each rod 
with 


pare nt ma 


( irbide 


equipme nt 


l'o prevent th qu 
with cold water after 
ipplied ise rod 
position 

terial 
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condi 
ra_ cost yf 
bon stam 
maximum 

not \ 


mm matenal 


the trouble 
) ha 


material 


d that 

m 
tee] 
iStant 
Relative 


not an absolut 


tainle 

ib] rosione-! 
Vout tice 

whil 

measurement, often indicate the ma 

tO Ws¢ 

Finally, there is th p 

Our agitator may 

bration. Over a period of time, thi 

veaken ims and ] 

S. Prince, Chief Engineer 

tamin Corp New York 


ibility that 
cause Cxcessive Vi 


omotes corre 


Cuts Cartoning Losses 


} 


to your September 
toning. here 
high-spe 
Precision 
equipment 


dad quality 


must 
vn the 
} 


ney machine 

vhich so 

mee that 
innot 


ene } 


ual 


e than the 
ilf 


wear 


mncthion 
failure 


Hi 


f 


pecinca 





RIETZ ADDS A NEW 


THERMASCREW WATER BLANCHER 


designed specifically for medium and small processors 


Screw-Type design with Curved, perforated 
hinged cover completely lifting paddles 
accessible for easy gently discharge product 
thorough cleaning ; . 4 
Discharge chute equipped 


Large diameter flights with drain screen 


for gentler product conveying 


and greater compactness 
Even water level 


Correct clearance between i = is maintained as 
flights and trough accurately . , perforated flights 
maintained for entire length sf 4 convey product 


Controlled blanch time 
from ¥ to 10 minutes 
provided by fractional HR 
variable speed motor 


("/ 
» ULONIVEYINE A 


nact and Effi ent Rey 


MANUFACTURING CO. 


Santa Rosa, Calif. »* West Chester, Penna. 





Questions & Answers 


Antioxidant for Chocolate? 





= 


CUT COSTS WITH 
SEALTITE 


Delivers a well settled nicely squared bag 





out 


gusse ted bag 


readily opened, yet tamper-proof 
s 30 to 50 bags per minute 


Users report costs reduced up to $500.00 per 


month per machine 


Write for complete information 


LONSCLILATED 
FALAALING MALINERY LORP 


BUFFALO 13, NEW YORK 
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Selecting a Package Liner 
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Questions & Answers 

tht. Such a material 

hias the required properties for pack- 
ging a pie-crust t of product. 
You mentioi I 1 g machine 

( julp 

f Tt vell to 
irefull ( tutability 


the filler 





Polymerized Shortening 


Question—Do you know why the 
short mung we use in deep-fat frying 
becomes gummy? And what can we : a 
do to overcome this condition? t 7 ~ e 

What you're running : ‘ lo bring 
into is polymerization—-essentially : ' 
an inter-reaction of fat molecu these low costs 
with one another. Such shortening 
is more viscous than new fat and, in 
extreme cases, will ippear gummy. 


Equipment Soil Oakite Material 
Kxtent of polymerization can b 





measured by its decrease in iodine 1200 gal. cooking cooked on meet, Oakite General Cleaner 
ile unsaturation of fat). Fat mixers cereal fats 
with high iodine values tend to pol 
merize more readily. And, for thi 
ison, a heavy-duty fat for frying 


300 gal. juice kettles burned on deposits Oakite General ¢ 


stains Oakite Con p 


hould be hardened as mu h as po sausage stuffers grease and meat Oakite General ( 


ible But, we understand, need of 


] ] 
maintaining reasonable plasticity and 
desir ib] hort ning limit thy de stainless smoke carbonized grease Oakite Comp 


steak lines & tanks burned on meat Oakite Comp 


ree of hardening houses Oakite General ¢ 


] key “le 
lo the best of KNOW le dg 2900 sq. ft. floor fats, dirt, spillage Oakite Comp 
reare noa eptabl idditives that tire marks 











I be employed to check polymer 
ization. Air, heat, and metals pro 
note polymerization : 

So we iweest you take ( These figures from the actual work-sheet in a midwest food plant tell 

\ 

7 j tis \ 
mtamination of only part of the story. Here’s what happened. 
iv, Of course 


metals on your. fry First, the local Oakite man reviewed all the plant operations 


Most desirable i then he sat down with pene and paper. The elected cleaning com 
316 stainl tee] 


yu still find you can’t control 


pounds that could do double and triple duty, thereby minimizing 
olymerization I frequently storage and handling.| He recommended, for each job, the most 


] iz hie hortening } Vv , 
nang th hortening in ur fi effective concentration and temperature ol cleaning solution. By 
" * + " 
in fem 
shortcuts and Hn} roved method he sought to reduce time and cost 


on every operation Finally, he went through a full night hift with 


Packaged Frozen Meats the cleaning crew checking, observing, looking for more pos ible 


Question—We are blast-freezing a horteuts. 


tion-control-style beef, veal, and 
¢ ; r - N a ly al © Coore 
| the steak on ing "| 0 It how at pu il ikit oordi 


ite 
tunnel I'rozen steak re then packed nated Sanitation program work If 
into 8-10 Ib. cartons in a 45-50] 
room iid hie Id li a j 7 


irccezel 


you d like it to work for you. call your 
local Oakite man. Meanwhile, write for 
of frozen / RSIENCE , tree booklet on food plant anitation 


between waxed paper, with the Export Division a to Oakite Products Inc.. 26G Rector 


fo laver COVCT¢ d \ h wuminum foul Cable Addres Oakite 
P “a — sda Street, New York 6,N. ¥ 





lentire ( is put up ina p lvethy 
lene ba on top wid packed into 
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= 
OMNI#LEX. BELT 
s” ..</ by ASHWORTH 


Let on the new, low cost Omniflex belt 


Short turning radius © 


Economical . . . Flexible 


your production move around corner 


light weight @ easily installed e low maintenance factor 


- 


specify catalog M12 


WINCHESTER, VIRGINIA 
SALES ENGINEERS: nd» Delles » Detro le, $.C. « Louisville 


hia « Pittsburgh e Rochestere St. Louis « 


Re Peckover's Ltd., Toronto « Montreal 





» of mythology is the 
rm celebratior 


symbol of 


Biglerville, Penna. Now 
celebrating its world's largest processors 
of apples, cherries 

talled Frick refrigerating systems in 
ch of its four big The 
jyinal Frick compressors are still run 
iently. A total of Frick 

t day for process 

and cold 


plants 
ten 


storage 


the minute c 
sipment, 
needs- 


ng, ice 


engineered to 
whether for air con 
making, quick freezing 
her refrigerating work—get in 


at once with 





| DEPENDABLE REFRIGERATION SINCE 1862 | 


RIG: 











For more data, circle this page number on cord at back 
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Questions & Answers 

a cardboard box. Entire top layer 

and edges of steaks nearest the box 

display freezer burn after 24-hr. stor- 

age 
How 


burn? 


Answer—Evidence of freezer burn 
inside of 24 hours like an 
wfully short time. Anyway, there’s 
me suggestion we might make. It’s 
to substitute the moisture-evapor- 
polythylene bag with an 
like Saran or Cryo 


can we check this freezer 


seems 


pe rviou 
HN per 1Otl Oil 


It's Good to Freeze Foods 


Question—Just what are the rela 


tive merits of freezing foods? 


Answer—Most significant is that 
they're almost comparable to the 
quality of fresh foods. Generally, 

and flavor of 
egetables are very 


] 
CO1Or, 


frozen fruits 


appearance, 
ind 
100d 

But pr cooked, ré idy to-heat-and 
eat frozen foods do not rank as high 


as fruits and vegetables from stand 





O.—Have you any suggestion for 
preparing garlic for dehydration? 

A.—Standard procedure is to tre- 
move the skin, either by hand or 
by abrasive machine, and then slice. 
Sliced garlic is then loaded into trays 
at the rate of 1 to 14 Ib. per sq. ft. 
of drying area, and dried at a temper- 
ature not exceeding 140 F. Quite 
often it is taken out of the dryer 
before reaching the desired 4% mois- 
ture content, and drying is finished 
in a bin. Finally, the dried slices are 
ground in a hammer-mill, and sifted. 





point of color 
Yet they 
onsumel 
Also, certain pre-cooked frozen 
foods are superior quality-wise to 
yarable canned products, This 
true with delicately 


flavor, and appear- 
ance are convenient for 


the 


Coll} 
is particular 
flavored foods 
However, freezing, low-tempera- 
and transporting of 
them costlier 
Higher cost of 


ilso be 


ture toring 
frozen foods 
than canned 
retail tore 
considere 

Adverse quality 
freezing and 
tor. Such 
moisture, toughening of product, 
denaturation of starch and _pro- 
tein, and irreversible changes in fats 
And they may be 
oxidative or en- 


make 
foods 


handling must 


l. 

hange during 
another fac 
loss of 


toring 1S 


change ) involve 


emulsions 
brought about by 
zymatic reactions 
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Alcoa Foil in new corrugated boxes solves 


temperature and moisture control problems 


These new boxes give up to 100% better refrigeration efficiency for shipping and stor 
ing all kinds of perishable foods and food products. . . reduce shipping weight, provide 
more shipping space by eliminating need for packing with ice. 


With Alcoa Foil laminated on the outside, no moisture can get in. If your product must 
retain its moisture, foil lamination on the inside prevents seepage that would soak or 
weaken corrugated containers 


Contact Your Nearest Box Manufacturer—Alcoa doesn’t make foil-laminated corru 
gated boxes, but will supply your present manufacturer, as well as work directly wit! 
him. To get further information, write for our booklet, ‘‘New Alcoa Foil in Corrugated 
Boxes.’’ Simply fill in and mail the attached coupon 


ALC 


OA VY 


AA th 


A) mews 
ALCOA THEATRE” 
hattios hivesius 











Complete nitrogen system includes LN300 generator and drying equipment 
iti ti Cormnon ha f 


tested, ready for fast, simplified installation 


Here It Is...The Finest Nitrogen 
Generator Ever Built 


No other nitrogen generator brings you all 


sas Atmospheres’ advanced 
unitized design. Here more generator in less 
actually 20° les 


natural gas, LPG 
thie idvantages of ¢ 


hydrogen and light fuel oils 
Complete purification at any flow rate is as 
sured by Gas Atmospheres 
system 

maimtenance Phe 


3s floor space re 
all operating and 


se are a few of the many reasons 
iSily rccessible 


youll want to talk with a Gas 
ictory built on a common base jus engineer when next 
i en 


vo. All controls and of 
are centrally located. Sim 

control assures 
purity analysi: I 


guarantees precise ratho ad 


7 
justment eliminates complicated, trouble gas imc 
some carburation system ! 

Fuel-air mixing is accomplished at the 
burner for 


equipment for producing industrial gases 
highest safety. This also permits 20011 WEST LAKE ROAD CLEVELAND 16, OHIO 
the use of a wide range of fuels including 


exclusive absorbing 


why 
Atmosphere: 
considering nitro 
fenerator equipment. Write 
new Nitrogen Generato1 


it in, connect utilities 
piping and it's ready to 
MeAaAsurinye ce VICeS 


you re 
and process 


for your Copy 


booklet today 
plifie ad « ombustion 


ifety and high 
iir-fuel control 


ultimate 
xclusive 
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NEW EQUIPMENT & SUPPLIES 





COST-CUTTING jue ONVEe! railer for PHREE STEPS in changeover r dr ry removed 
i i i 1 i juids ¢ rm try left), tank imply unrolled nte filled with liquid 


t filled I 1 fittin ower rigl for retul ri Unit alse yorta ndoor-outdoor 


Kesemblin int toothpaste loading of d rgo | 1@ 1 most cas A 6,500-gal ize 1S 
tube when filled, this rubber-fabric p planned for rail cars, and 10,000- 
container 1 ce revolutionizing nit is made of four plies of 20,000 gal. tank will be available for 
delivery of liquid yy ti iil, ane ibber-coated rayon _ tire fabric, barg ; and plant torage [he latter 

ing is molded like a tire Ends application offers maximum flexibil- 

Known as Scaldtank, 1 widen iled by metal closures, and th ty because th orage tank are easily 
the economical truck-operating uter surface is of Neoprene for oil _ portable. 
radius by enabling two-way haul of weather resistance Inner sur Use of the new mtainer enable 
olid qu il imi Tat can be made of a variety otf Indu trial Mola i ( Orp., Leonia, 
trailer rryil dry 1 im on rubber compound which N. J. to double its distribution radius 
return nab) handling of almost all in animal-feed operation [he com 
trip iquid Kor edible material a pany trucks molasses to feed mills, 

| ive p ivethylene lin ( then loads either grain or cattle for 

i and barge otential Containers Ca made wu the return trip United States Rub 

rier And the 1 \ pro Z¢ ( ny truck, rail ar, CI - 1230 6th Ave y New York 


in economical, ethciel vay te Phe UU-g unit 


large volume of liqu a ered most pP I fOr I icks, ! Circle 156A on Reader Service Card 
Handhng of animal 


1 ind chocolat 


“ la ood at - he . 

ne Sees Foes appucetions for Cs — : New Pour-In-Place Flooring 
unit, which is 56 in. dia., 35 ft. long, Cc Mai Cc 

r 3 800 | hen empty, Want More Information? uts Maintenance Costs 





It’s free and easy to get. Simply High strength, impact-and-chemi 


note here the items on which you al resistance, and rapid curing are 
want more details, then circle each advantages cited for a new poured in 
key number (there’s one given at the pl ice monolithic floor surfacing 

bottom of each item) on the handy Known as Monile, product is a 
Reader Service Posteard back of ombination of chemicals, copoly- 
book. Then sign at the bottom and 


mers, and aggregates that can be 
mail, For your convenience, too, 


mixed in an ordinary cement or pla 
ter mixer. Half-inch applications on 
micrete or wood are recommended, 


; 


emptied at journeys en a these items are listed and keyed in 
tube is then rolled up and stored the Reader Service Section. 


- 
frau | forward ect 
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) there’s no need to cut out old 
Noor Work may bi done by floor- 
ing contractors or a plant own 
maintenance crew Vlaster Mechan- 
ics Co., 2097 Columbus Rd. Cleve- 
land 

Circle 156B on Reader Service Card 


Self-Contained Cobalt-60 Unit Spurs Radiation Study 
Adjustable Ball-Table Stand Here's a new laboratory tool for locks itself to assure safe operating 


Eases Materials Handling radiation research—a self-contained, condition 
Case routing may be sped and sim safe irradiator using Cobalt 60 as Phe sou en moved into 
] I / 

plified with use of this ball-tabl 
transfer stand, which accommodates 
conveyors up to 18 in. wide. 

Known as ‘Traffic Circle, it is used 
is a junction for 2, 3, or 4 gravity 
onveyors, also as a_variable-angle 
gravity curve when a broad area is 
to be covered by shifting a line 

Unit consists of a circular ball , 
caster table on three adjustable legs In Gpesauon ample alse edon tu | 
Four conveyor-support brackets at a tray in front of a large electricall the a ‘i a é —_ : - 
the outer rim slide around the table driven lead-filled block y mere! CrecEEe 0 bi rena 


ource material m automatically and imple 1 


Unit (Hotrodde: requires no exposed. After a pre-set time cycle 
pecial shielding room, no auxilias | min. to 120 h imple is re 
radiation monitoring, and no remote moved and sou is safely stowed 
handling. Made of heavy stainl Several samp be eated 
steel plate filled with void-free lead imultaneously ‘ 


it safely accommodates up to « , 000 Electric md hanical inte: 


curies of source, and takes a imple ( revel xposing th yuTce 
I 


ice hamber And 


permit connecting 


up to 10 in. dia. by 10 in. long 
ular 


to provide any pattern of conveyor pushing a button on ontrol console, Budd ; yuck u Suet m Div.. 
junction, but are firmly retained and OPCrator Moves sample into imadia- 2450 Hunting Park Ave., Philedet 
cannot be removed without tools. ©" chamber, which automatically — phia 
Legs may be rapidly height-adjusted 
up to 6 in. by hand knobs having 
safety grip locks. Large foot pads 
provide stability for the tripod 
Two models are  available—a : - 
tandard unit for indoor service and Automatic Checkweigher 
1 special design (Nylo Ball) for out- Is Highly Accurate 
door use, or where equipment must mea 
be washed or steam-cleaned regularly his new cale offer: r du 
Standard model has ball-bearing type weighing with laboratory accura 
isters and a table painted aluminum _‘™portedly 1 part in 10,000 ’ 
enamel. The special one has nylon Known as Automatic Checkweight 


s] 
eated ball casters, and all metal part Scale, it employs a precision levelin 


ire zine coated——M-H Standard ‘system which functions without 
Corp., | Communipaw — Ave., knife-edge pivots. Exact weight is 


Circle 157B on Reader Service Card 


I 
Jersey City, N.] indicated by a direct-reading decimal 


oie " nde y Trit 
Circles. 157A on Reader Cartes Card register in pounds or grams Uni 


CUT OUT 
AND FILE 








when you consider 


what product contamination 


costs you 


KETTLES OF 
CRUCIBLE 
STAINLESS 
COST LESS 











Install a kettle made of Crucible Stainless Steel and you're 
certain of this: it can’t alter the flavor or change the 
appearance of food, It never takes flavor away either. It 
effectively I the really harsh processing liquors and 
ever chip rT or crack And no foods, no matter 

orrosive acids they contain, can break down its 
mooth, shiny surface. That’s why Stainless Steel kettles 
eut product contamination that wastes money. 

It’s this ability to save money that accounts for the 
rrowing impact of Crucible Stainless on the food indu 
try. Cleaning is another good example: Stainless cleans 
» times faster than any other metal. And it comes clean 


» thoroughly that Stainless equipment can be used on ts about Crucible Stainless. take either of 


(1) write for free 10-page booklet dis 
of Stainles eels if thre lk’ood Proces 


many job flavor never carries over from one product 
j 


to another sing 
In the long run, the more equipment you have made of Industry, or (2) contact Crucible Steel Cor pany of Amer 


Crucible Stainless. the less you'll ot food, wa, The Oliver Building. Mello: Sq., Pittsburgh 22. Pa. 


IC R U C | BR LE| first name in special purpose steels 


Crucible Steel Company of An 








re | 


Canadian Distributor Railway & Power Engineering Corp., Ltd 
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New Equipment & Supplies 


indicator 
i Thayer 
[hayer Park, Pembrok 


» 157C on Reader Service Card 


Truck’s Cantilever Lift Arms Speed Waste Disposal 


( itil ini th Truck 


Batching-Control Console 
Logs Remote Weighings 
| versatile, thi 


ighin I 1 " iccumulation 
ind adding uni re I plant Ih 
’ out ight 


i i} 


data oO 


Grinding Rolls Are Visible 
In Experimental Mill 
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New Equipment & Supplies 


High-Speed Units Automate Data Processing, Mailings, Photocopying 


DATAPROCESSING UNTI $ prin r INSERTER-MAILER, a highi-sy tation unit, automat 
to aut { ord tin i | cor lly ithers enclosure pens flaps, fills envelope eals 

I 1 ft " ( ny il postal indicia oun id nish picce Ma 

' | Station Insert handl lon ng ontaiming up 


ure bill tatem heck ind pun hed 


block detectors prevent double f misse: 


blo [ prey 
(¢ Mailing Machine Cr hillipsb 160¢ 


PHOTOCOPY MACHINI 


' ] ‘ ' 


eration, unit (IM _ 100) ind in diameters of 4 in, and up 

rate of heat transfer Industrial Development Labora 

through the boundary layer of a_ tories, Inc., 17 Pollock Ave., Jersey 
material flowing through a smooth- City, N. |] 

re cell. Measuring elements do 

ontact the fluid, thus are pro 

d against chemical and m« 

i] attack New 300-Gal. Containers 


istrument emplor i nall i E . H . 
; : ase Handling of Liquids 
Sanitary Caloric Flowmeter tant-wattage input to a heater in 9 q 


Gages Viscous Materials the cell Output, representing tem Bulk liquid Cr ntaine! of 300-gal 
perature differential between up Ci ity are now available to proc 


Ma ites of lia tream and downstream sensing ele essors for inter- or intra-plant han 


Circle 160D on Reader Service Card 


4] 


nts, is a millivolt signal which 
flow-meter can be used directly for recording, ote ‘T'anks) have standard 
ie highly controlling, or data processing ly osures at the top, permitting 
nely | Flow cell is available in a variety casy access for filling, cleaning, and 


ls, including stainless steel, imspectior onte! re discharged 
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FOR THE LATEST NEWS 
ON INSTRUMENTATION 
Write for your regular §/P REVIEW 


S/P Reviews will bring you valuable and 
newsworthy information on the latest 
laboratory equipment and technics—including 
special savings and values on approved 
supplies and instruments. 

To receive your free $/P Reviews, just fill out 
and mail the coupon at right—or circle No. 161 on 
the Readers Service Card in this magazine. 


Per rece Cree eeeeeeeee 


ntennenvone 
1 


Scientific Products 
Division of American Hospital Supply Corporation 


Department FE © 2020 Ridge Avenue « Evanston, tii 
Please place my name on your malling list for SP Reviews 
Name___ 

Title 


Company 


Address 





FOOD ENGINEERING, DECEMBER, 1957 For more data, circle this page number on card at back —je 








WHY Falk Motoreducers 
give better service—have longer life 


Here is the “inside story” behind the all-steel All-Motor type FALK Motoreducer’s 


gear drive unmatched in quality, efficiency, depend- 


universal reputation as a 
ability, ease of maintenance and long life. These “In-built’ factors are— 


‘ 


] ALL-STEEL HOUSINGS. Rugged, strong, 4 EXTRA-CAPACITY GEARING. Special 
rigid... all parts are manufactured from extra-capacity gear-tooth form with 
larger contact area gives greater 


strength, higher load-carrying capacity. 


he avy ste el plate, formed and welded 
in the Falk Weld Shop 


SEALED HOUSINGS. Splashproof, dust- 
proof, oil-tight construction. Dual closures 


LARGE OVERHUNG LOAD CAPACITY. 
Large shafts, oversize bearings...rigid 
mountings with wide bearing spans to and one-way vents keep oil in, dust and 


hondie maximum applied loads moisture out. 


POSITIVE LUBRICATION, Large sump 
capacity...oiltight construction assures 


PRECISION GEARING. Heat-treated alloy 
steel gearing, precision cut and shaved 


after heat treatn to eliminate dis- clean lubricant...revolving elements lu- 


tortion. Quiet, wn-shaved pinions bricated by direct dip. 


When you buy or specify the All-Motor type FALK Motoreducer, you get all these— 
plus the tremendous advantage of full interchangeability of motors. Switch motors 
as desired—use any make, style or type of standard foot-mounted motor within 
the units AGMA rating 

Available in sizes up to 75 hp 


field or distributor stocks, from coa 


in industry 


with a minimum of difficulty or “down time.” 
with or without motor —from convenient factory, 


st to coast. Write for Bulletin 3100. 


@ Motoreducers 
® Speed Reducers 
@ Flexible Couplings 


@ Shaft Mounted Drives 


Cutaway view of All-Motor 
type Motoreducer, connected 
by Falk Steelflex Co P 
to standard NEMA fr 








60,000 HOURS WITHOUT A FAILURE! 


Sixty thousand hours is a lot of hours—but 
the FALK Motoreducer in the unretouched 
photo above has served that long without 
failure or need of repair. 

This 3 hp unit is one of over 60 FALK 
Motoreducers in daily service in an Eastern 
plant of a large milling company, whose 
president says, in part 

“One of the main advantages of FALK 
Motoreducers is their adaptability to any 
motor. Reducers and motors can be easily 
interchanged....Our service records confirm 
f our choice of FALK equipment 


as our standard.” 


the wisdom « 


THE FALK CORPORATION, MILWAUKEE, WISCONSIN 
MANUFACTURERS OF 


@ Marine Drives 

@ Steel Castings 

e Weldments 

@ Contract Machining 


@ High Speed Drives 
* Special Gear Drives 
@ Single Helical Gears 
@ Herringbone Gears 





New Equipment & Supplies 








for automat 


inl heat-sea 


Quickly Sprays Insulation ; - Flag negate 
ate it i } ial | j A l tiAl l ( { it 
On Walls, Ceilings aan aaah ag oe Prager mil lelaolin 
k | on Sharp \la 
wg W 


; ie nay far ( ag ( Circle 163B on 
cl pied 


for Liquids Offers Many Advantages 


ind mm 
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Equipment & Supplies 









0 the lining. An insu- 
lated fiber sidewall guards against 
sudden temperature changes during 
transit or in storage 

Drum al O incorporates d liquid 
tight bottom crimp, electrogalva 
nized top and bottom chimes, and 


either a vinyl- or « poxy coated metal 














wer available with or without 
bungs and vent A lever-actuated 
locking device (Leverpak, shown in 
left photo) makes unit simple to 
open and reclo also provides full 
open top for easier dispensing. . 






With a tare weight of 24 Ib., 
drums offer lower handling costs 
And their uniform size enables easier 
handling, tacking, and palletizing 

Continental Can Co., Fiber Drum 
(* Corrugated Diy 30 Fifth Ave., 
New York City. 
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cut V-belt costs 


By this simple test you can see for your- 
self how the concave sides (Fig.1) of the 
Gates V-Belt lengthen the life of the belt... 
thus reducing costs. 

Just bend a Gates V-Belt and feel the sides, You 


will see that these precisely engineered concave side 
have now become straight, permitting them to grip 


















the sheave yvroove evenly. (Fig. 1-A). This assures 
longer belt life; lower cost 

Now make the same test with 
a traight-sided | belt (Fig. 2) 
Notice how the sides bulge out on 
the bend (Fig. 2-A) concentrating 
the wear at the point hown at 






















be. 


First All-Plastic Gate Valve 
Ups Operating Efficiency 








arrow 
These test hould convince you that it pays to 
specify the V-Belt with Concave side Gates Vulco 


















Rope...readily available from nearby distributors Phi pionecring all-plastic gate 
THE CONCAVE SIDE valve i pecifically designed for 
ine U.S. PAT NO. 1813698 super I fl w ¢ ntro] ind to curb 
| . ) World’s Largest Moker of V-Belts co - imination of line by corrosive 
Gates Distributors The Gates Rubber Co. OF i e liquid D. 







Ned 
: } Denver, Colorado C LCG . lex-P] ug, it « ymbines for 
Yellow Pages 1! There are Gates Engineering Offices and wide versatility the straight-through 
Stock in all industrial flow, non pressure drop characteris- 


1} Dist 
“> A ente the U.S. and Canada, and in 
CB; er countries throughout the world ti of gate valve with the throt- 
tling-type flow control of a globe 


valve. Units are now available in | 


~ ] P 
et ea pa pee 
ROPE in. model ‘turn page) 
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Give them appetizing sparkle 
with fast, low-cost Celite filtration 


| = GOOD does it taste? How good 
does it look? It’s all the same to the 
busy supermarket shopper. ‘That's 
why so many processors of fruit 
juices, jellies, cooking and salad oil 
yrups and other liquid product 
are now using Celite* diatomite 
filtration 

Celite removes the finest su 


pended solid ictuatly polishe 


JM 


your products to a dazzling clarity vantages over other diatomites. It 

gives them the looks that sell more lower wet density means vreater fil 
shoppers. And it does all this with a ter surface co moand its higher 
minimum of trouble and cost pre uniformity prov nore consistent 
viding almost automatic operation results. Get the ful 0 from your 
at fastest flow rates when used with nearby Celiteengine orwritedohn 
any standard pressure filter. Of Manville, Box 14, New York 16,N.¥ 
course, Celite never affects the most In Canada 965 wakeshore Road 
delicate flavor Kast, Port Cred 


Celite also gives you important ad 


Johns-Manville CELITE 


diatomite filter aids 





yo ag-t-\ me l-t-laraalol (el, 














Compact, one-piece unit has complete, easily Providing wide application flexibility, motor change 


removable motor, machined-in alignment may be accomplished without disturbing gear. 








evolution. .~% 


Unit can provide a variety of output 
speeds with change of belt or chain rates. 


General Electric’s 


gear-motor 
line 


Now, you can meet all your low-speed drive requirements from a brand 
new line of General Electric packaged power transmissions. This 3-unit 
line is based on a new, completely simplified, helical design that has 
evolved om General Electric’s 25 vears of ve; motor engineering 
and application ¢ xperience. And it’s a line that can provide you with 


import int, 3-wa\ Savings on ill low speed ippli ition 


1. Greater reliability: This new line incorporates the most advanced 
gear manufacturing methods and all units are ctory tested before 
shipment. In addition, you benefit because you purch both motors 


and gears from a single manufacturet 


2. Easier Maintenance: A cinch to as 1 at 1 mb ilignment 
is machined right into each unit. Gear componen lay be carried in 
stock a ib-assemblies, minimizing me for rmal repair 
3. Reduced inventory: You can redui 

iting continuity Part 


isically lower invent 


This new line was deve lope d to keep pace with the new requirement 
and wider applications of gear-motors brought about by advanced 
manufacturing techniques. Get complete information from your nearest 
Apparatus Sales Office or Distributor or write for bulletin GEA-6704 
containing line highlights, to General Electric Co ection 851-6 
Schenectady, N. Y. Gear-Motor and Transmission Components Dept 


Progress /s Our Most /mportant Product 


GENERAL @@ ELECTRIC 





New Jamison FROST; « « 
has Adjustable Temperature Control 


to-prevent icing and freezing shut of cold storage doors 


... thermoswitch-controlled temperature 
range eliminates dangers of overheat- 
ing or condensation of moisture due 


to unauthorized shut off. 


% JAMISON @ 
‘) FROSTOP @© 


POLL Me 


HME he ORT 
JAMIBON COLD STORAC 
DOOR co 
HAGERSTOWN, 





ahove 120° ex 60 helow 60° conden- 


mperature ation will form in cable 


damage frame and channels on frame and 


vaskets sill areas 


Adjustable fF rostop thermoswitch permits selec- 


tion of any temperature between 60° and 120 


BUILT IN SAFETY RANGE 


With the new Jamison Thermoswitch 
Control, Frostop cannot be turned off at 
the unit, nor can heat be elevated beyond 
safe limits. Practical temperature range 1: 
from 60°F. to 120°] which prevents 
moisture condensation or excessive heat 

Other approved features include 
Gasketed Control Bo water tight and 
drip proof; and Silicone-Glass Cable 
Insulation to give cable moisture and heat 


nce and extra long life 


Specify Jamison’s new I rostop for com 


letely safe control of icing and freezing 
of doors. Write for new Frostop Bulletin 
mntrol is now avail Jamison Cold Storage Door Co., Hagers- 
and practically all size OV Md., U.S.A 


JAMISON Oo ‘ ‘ y more people than any other Cold Storage Door tn the world 


JAMISON 


COLD STORAGE DOORS 
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Ottcred in both meid polyviny! 
PV( 


copolymer ( Uscolite 


chloride and styrenc 
, valve operate 
by closing a conically shaped plus 
igainst a_ resilient ynthetic « ip 
Latter can be removed qui kly and 
easily eplaced without taking valve 
from line. It is ay 
buna N Neoprene 
Kel I clastomer for 
tion PV¢ line resi 
to 140] ty 
170] 

Rated for 200 lb. working pressure, 
ilve 


either 
or Hypalon with 


iilable in 


pecial applica 
temperature 


rcnc-« polymer up to 


ilso performs efficiently under 
Vanton Pump & Equip 
201 Sweetland Ave., Hill 


VaCuuln 
ment Co 
side, N. | 
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Piston-Type Steam Valve 
Has Built-In Strainers 


This pressure-reducing and regu 
lating valve, for steam has 
built-in pilot and main valve strain 
Cl Latter and 
ire easily removed for cleaning with 
to take the unit from the 


sCTVICE, 


curb maintenance 
out having 
lin 
Known as lype 44, it is a singl 
eat, piston-actuated model. Hig 
ensitive to small changes in reduced 
valve is also available with 
Maximum in 
at 400I'., de 
range 5-250 psi. 


4 in 


pr sure, 
external sensing line. 
let pressure is 250 psi 
LIVCTY pr ures 
Size 
iron bod 
Cash Co., FP. O 
Ill 


Circle 


, and with 
ind flanged end A.M 
Box 1, Decatur 


ire 2, 24, 
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TEMPERATURE 
RECORDING... 


Newly designed, Model’’1000 
Auto-Lite Recorder gives per 
manent proof of temperature 
behavior. @ 6” clear reading 
chart; various standard ranges 
from minus 40°F.to plus 550°F 
@ 3 standard types; choice of 
24-hr. or 7-day cycle. @ Ele: 
tric or mechanical chart drive 
@ With capillary tubing for 
remote reading. Priced from 
$49.50 
Send for new catalog describ 
ing many styles of Aufo-Lite 
temperature Recorders and In _ 
dicators {es . 
THE ELECTRIC AUTO-LITE COMPANY 
INDUSTRIAL THERMOMETER DIVISION 


TOLEDO 1, OHIO 
NEW YORK «¢ CHICAGO «© SARNIA 


Model 1000" 





ONTARIO 


CY BELT says 


“| can increase your 
production and profit!” 


ome plant production is held up 


of dela in moving material from 


oct ing stage to another. If thi 


mionall in your plant, perhap 


of hand 


even oct 

' 
anal our present mett al 
materials could sho 


Lire Valin yrocedur A { 
or Belt representat « gla 


eliminate 
Conve 


help ou 


make uch nal will 


obligation io TF bene time clome hi 


happe 


ind how 


be 
om 
n 


ling 


to 


out 


tal 


Conveyor Hel ive i " i ie 


terial i 


ind ma 
tailored to the need 


Why me 


design 
Mill bye 


mir pl int 


CYCLONE FENCE DEPARTMENT 


MAIL THIS COUPON 


Cyclone Fence 


Dept. H-127, Waukegan, Ilinois 


USS CYCLONE BS 


, e have 


METAL roe 
CONVEYOR BELTS [iim 


SPIRAL WOVEN 
FLAT WIRE - FLEX-GRID 


Company 
Address 


City 


card at back > 
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Soluble Coffee Problem: 


We must have a highly sanitary Heat Exchanger to 
safeguard the delicate flavor of our coffee product. 
The heat exchanger must be easily cleaned . and 
operate at high pressure 


Case Historie Enter the APV ENGINEER... 


Available on 
APPLE JUICE with year of experience and know-how accumulated 
APRICOT JUICE through serving the world’s largest juice and food proc- 
BABY FOODS @SSOr 
BARB O SAUCE 
BEER 
CITRUS 5 
em = SOLUTION: 
COFFEE (soluble) 
Concentra'd Juice Use APV model HX with a high pressure stainless frame 
Cronberry Juice (up to 100 PSI) with Self-Cleaning, Type 316 stainle 
EDIBLE O'S Paraflow plates that resist fouling—permit easy clean 
EGG (liquid ing. Maximum sterility is guaranteed, Cooling and chill 
GELATIN ‘ \ : 
ing is accomplished in a single unit wit “at economy 

GRAPE JUICE of nile " . ae sabia 
ORAVY = 
HONEY Q.E.D. 
ICE CREAM MIX 
LARD Get all the facts on 
MILK 

sia PARAFLOW Plate 
MOLASSES 
ORANGE JUICE Heat Exchangers 
PECTIN 
PIE FILLINGS A 
PICKLE BRINE in Atlantic City 
mene Juice BOOTH NO. 18 Juice Ave 
PRUNE JUICE 
SOFT DRINKS P 
SOUPS PARAFLO SERVES THE WORLD'S LEADING 
STARCH PASTE FOOD AND JUICE PROCESSORS 
SUGAR SYRUPS « 
TAmATO MCE Write for descriptive folder F-5 





TOMATO PASTE 





VEGETABLE Ol APV COMPANY, INC. 


VINEGAR 





one anny etnee 137 ARTHUR ST BUFFALO 7, N.Y 


Now... an efficient, economical way to 


IMPRINT WRAPPERS AS YOU PACKAGE 


Compact Gottscho 
‘“‘Rolaprinter’’” 
Attachment Fits 

All Wrapping 
and Bundling 
Machines 


Ideal for imprinting anything from a code-date on a preprinted wrapper to complete 
display copy on 5 sides of a bundle overwrap, Fully automatic requires no 
attention during operation, syn hronizes with parent machine at regular production 
speeds rovides accurately positioned imprint. A miniature flexographic printer 
the ROLAPRINTER attachment uses fast-drying liquid inks of any color and stick-on 
rubber type or dies. Assures consistent quality on all films, foils and papers. Mechan 
ically simple copy changes ond adjustments for different wrapper sizes can be 
made quickly by untrained personnel. Models available to imprint areas from 1 


to 24 wide 
complete iniormation please submit details of your requirements, 


including make and model of wrapping machine 


For 
Automatic 
BiG ADOLPH GOTTSCHO, INC. Production-Line 
CODING, MARKING, 
Dept. G, Hillside 5, N. J. maprenTing 
MACHINES 





In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 
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Automatic Traveling Crane 
Operates Runway Door 


Here is a new overhead traveling 
crane that opens and closes doors 
automatically 

Unit (All-State can be used 
throughout the full length of runway 
without any inte rference from door 
or building construction. In passing 
in or out of building, crane attaches 
itself to runway door, pushes it to 
end of runway, and disengages. Door 
may then be anchored in place at 
end of runway as long as desired 

To close the opening, operator 
merely eases crane against door and 
pulls it back to the building. Door 
then disengages itself from crane 
and assumes its proper position 
All-State Engineering Co., 7116 N. 
76th St., Milwaukee 

Circle 170A on Reader Service Card 
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All-Purpose W/O Emulsifier 
Ups Product Stability 


Emulsions that will not separate 
at temperatures to 2! y now 
be pr pared with use o water 
in-oil emulsifier 

Called Emocithin, it offers numer 
ous food ipplications Improving 
margarine stability, curbing the stal 
ing of baked good preve nting water 
separation in fatty foods, upping the 
spreadability of pan greases, and en 
hancing organoleptic qualities of 
many items, 

Food-grade product is a semi olid 
available in 60-lb. cans. It is easily in 
corporated into fats and oil by 


warming and blending. QOuantitx 
> ~~ 
] 


7 or 


used range rv-2 of content 
Morningstar, Nicol, Inc., 630 W. 51 
St., New York City 
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Versatile Flavor Intensifier 
Boosts Foods’ Appeal 


I'lay y of many proce ed food 


may be enhanced by special intensi 
hers containing varying amounts of 
MSG, a blend of ice extractives, 
dextrose, and/or salt 

Product I lavotang recom 
mended for use in processed meats 
frozen food hamburget teak 
tews, Up gravit ind sauce 
Specific quantities required vary with 
the end product and particular flavor 
character desired. However, 6-12 oz 
ire generally used per 100 lb. of fin 
ished product 

Material is available in 200-Ib 
lots Dodge & Olcott, Inc., 180 
Varick St., New York City 


Circle 171A on Reader Service Card 


CHEMICALS 


Special Filter-Aid Blends 
Boost Product Clarity 
New blends of filter aids, incor 


porating specially processed asbestos 
fiber, offer higher product quality 
ind more efficient filtration 

Called Fibra-llo, products are 
available in a range of flowrate and 
clarity properties, based on asbestos 
content and grade of diatomite em 
ployed. ‘They may be used both as 
precoats and main body feed 

As a precoat, material protects the 
filter septum and permits easier 
separation of Cake Sercen imper 
fections do not prevent coating, 
which may be done at higher than- 
normal flowrate: 

Polishing of beer is a prime appli 
ition. Here, these filter aids are 
iid to cut costs by eliminating the 
old pulp-filtration method.—Johns 
Manville Corp., Box 14, New York 
Cathy 
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New Wall Finish Protects 
Freezer-Room Insulation 


Board-type insulation, particularly 


in low-temperature freezers and cool 
ers, may be efficiently guarded by a 
new white wall finish 

Known as Adcote, it provide 5 CX 
cellent resistance to moisture, chem 
t 


, 


icals, pests, and mold. In addition 
1S high] fire-retardant Supplied i 
a two-component product i di 


powder! ind a hquid, mixed just 


MIO 
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Low-cost quality insurance... 


Filter liquid sugar... 


You can eliminate liquid sugar 
turbidity which may be im- 
pairing your product's flavor, 
aroma, Clarity and shelf-life, 
quickly and economically in 
your own plant, with a Spar- 
kler Horizontal Plate Filter 
the refiner’s own choice for 
reliable, efficient polishing 
performance 

Sparkler’s exclusive hori- 
zontal plates provide complete 
stability to the cake with no 
danger of cracking or break 
through, even with pressure 
variation Or complete shut- 
downs and start-ups. A thin 
even pre-coat can be applied 
to Sparkler’s horizontal plates 
with low pressure, and a low 
density, porous cake built-up 
to assure high flow with fine 
sharp filtration throughout the 
cycle. 

Completely stainless steel 
filters having access to all 
plate surfaces for thorough 
cleaning fulfill food industry 
sanitation requirements 

Design variations of the 
Standard Horizontal Plate Fil- 
ter enable sugar units to be 
offered in a wide range .of 
models and capac ities at CCO- 


nomical prices 


WRITE SUGAR DEPT. for 
additional information on 
Sparklier's complete line of 
sugar filtration equipment. 


SPARKLER 
FILTERS 














The SPARKLER Standard 
Horizontal Plate Filter 


The SPARKLER RSC sugar 
refinery filter 


SPARKLER MANUFACTURING CO. 
Mundelein, Illinois 
Sparkler international Ltd 


Piants in Canada, Holland, Italy and 
Australia 


Representatives in principal cities throughout the world 


Filtration Engineering Exclusively for Over 39 Years 
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Product Planned 


lithographed or plain... 
or your products makes your business an integral part of Heekin. 
In its fifty-six years Heekin has served thousands of customers .. . 
in every field of merchandising. We acknowledge no superior in the production 
of metal cans in personal service . in creative ability 


and in e¢ onomi« an 1 mere handising co- operation. 


oduct Planned Cans work for you. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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to use—inaterial is usually applied b 
trowel. However, it may also be 
brushed on or sprayed with special 
cquipment 

On most surfaces, product is gen 
erally applied in two céats to 
thickness of about 4 in. It ¢ 
tinished in varying degree 
smoothness, and painting 1s not nec- 
essary because of product’s whiteness 
tability 

In addition to use on insulation 
tests indicate other ippli itions for 
the material, such as refinishing of 
interior concrete surface or brick 
wall: Swift @& Co., Adhesive Prod 
ucts Dept., 4200 Packers Ave., Chi 
cago 
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BRIEFS 


Vacuum Packager for smaller meat 
and chees¢ processors turns out l-Ib 

ize packages at 15 per min. Machine 
(Royal-V ac handles pouches to 
114x22 in.-Royal Packaging Equip 
ment, Inc., 1406 Bergen Blvd., Fort 
Lee, N. J. (173A 


Piston-l'ype Filler dispenses semi 
olids and liquids to be frozen in 
aluminum trays (33 x 3 x 14 in. to 
9 x 64 x 44 in.) and pans (54 in. 
dia. x 14 in. deep l'ypical items 
Mashed potatoes, chicken a-la-king, 
auces, and cole slaw. Machine ha 
no container-no fill’ arrangement 
ind can be cquipped for depositing 
two products into a tray.—-Hope Ma 
chine Co., 9400 State Rd., Philadel 
phia 173B) 


‘Package’ Boilers offer flexible in 
tallation, space-saving design, cen 
tralized controls, and case of mainte 
nance. Units (Model R) are avail 
ible in 10-150 hp. for pressures to 
50 psig., and for oil, gas, or com 
bination oil-gas firing. All wiring and 
piping to boiler components are 
ompleted at the factory Ame 
Iron Works, Inc., Oswego, N. } 
173C) 


Ultrasonic Cleaning Unit, consisting 
of compact gencrato and trans- 
ducerized tank, speeds thorough 
cleansing, degreasing, and descaling 
of various small parts. Stainless-steel 
tank (Model DR 50-AH) is 9 in 
high, 59 in. wide, and 53 in. deep 

Acoustica Associates, Inc., 26 
Windsor Ave., Mineola, N Y 
173D) 
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\utomatic TRANSPORTER 
LEADS ITS FIELD IN COMPACTNESS... 


EFFICIENCY...ECONOMY... 


Jules Weber, Inc., New York food distributor, uses 
TRANSPORTER as part of Automatic "Team" 
to increase capacity of storage area by 69% 


o--~seec» @ 


Automatic TRANSPORTERS _ bined with many exclusive oper- 
are available in many different ating advances. Capacities range 
types...low and high lift plat from 1,000 to 10,000 Ibs. de- 
form or pallet...fork, straddle pending upon the model. A com- 
and retractable mast type stack plete line of attachments is 
ers...tractors. These short, com- available 
pact, trucks perform all handling But see for yourself the supe- 
functions of standard rider type’ riority of Automatic TRANS.- 
trucks, yet cost considerably less. PORTERS. Figures below are 
In all models, the flexibility, for low lift pallet model compari 
economy and dependability of | son but other TRANSPORTERS 


electric power at its best are com- are equally impressive 


TRANSPORTER TRUCK A TRUCK 6 C - TRUCK D 
CAPACITY 4,000 L685 4,000 LBS 4,000 LBS 4,000 LBS 


Overall length 
less load 


SHORTER 21% 25%" 26% 


MANEUVER Maximum 
ABLE Overall width 
BETTER P 
3 Speed 
INCHING Control 
CONTROL : 
MAXIMUM Class H 
HEAT Silicone insu- Available No | No No No 
PROTECTION lated motor 
MORE onic ne foot : Hand Hand hand Hand 
EFFICIENT 2wering Only Only Only Only 


control 


WRITE TODAY FOR SPECIFICATIONS & CASE HISTORIES of installations 
similar to your own. Also get the facts about Automatic’s exclusive lease 
or purchase plan. 


AUTOMATIC TRANSPORTATION co. 


Yale 4 Towne M 


Dept. X-7, 125 West 87th Street, Chicago 20, iilinois 
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EQUIPMENT 
APPLICATIONS 


Fine Goorse 








PUR-O-TEX and WHITE CONVEYOR PUR-O-TEX resists water, heat, oils. It ts 


non-toxic belts extensively used by bakeries, food shops 


are white Food products 


Gets Required Sugar Grain 
By Automatic Screening 

WHITE CONVEYOR handles food prod In plant reening of granulated 

ugar at Jol Sexton & Co., Chi 


washed and Ste as if 1 have vo, has lved a purcha ing and 


are conveyed on them without absorbing restaurants, fish and meat packers, fruit 


any taste or odor These Ton-Tex belts and veyvetable processors 


are made of plies of cotton duck treated 


with special compounds. They withstand ucts that are free from oils and greases 


mild abrasion, and can be 
torage problem 


Ordinaril 


kept clean. Ton-Tex belting is permanent 
proc ing of powdered 


which calls for 


fine-and coarse-grain sugar, respec 


ly pliable and can be vulcanized endless e ul ” 


TON-.TEX CORPORATION, GRAND RAPIDS 2, MICH. 
759 W. SAN CARLOS STREET 
SAN JOSE 26. CALIFORNIA 


BELTING 


and gelatin « ert 


31 COLUMBUS AVENUE 
ENGLEWOOD NEW JERSEY 


-TON-TE 


tively vould entail eparate han 
dling of the two item Howey 
eparate the 


automat reening 


CONVEYOR AND 
TRANSMISSION 


granulated sugar as required and on 


man controls delivery to proce 

[his feature is part of an extensiv 
bulk-handling tem (J. C. Corrigan 
Co., 41 Norwood St., Boston) that 
jutomaticall three 
mid 





mete igar to 


remote areas—gelatin, pickk 
preserve de partment 

Screened sugar (fine and coars« 
stored in two surge bins on the 
of a 210,000-lb. main storage tank 
Demand for either grad 
automatically starts mechanical feed 
rar to the reen. Any exce 
upplving 


| photo 


ing of sus 
is conveyed to a surge bin 


h eliminat 


Every Kind 


ther department vhi ( 


the need for r 


Ccniny 
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Quick Delivery 


Structurals, 





Plates, 


Automatic Case Stackers 
Eliminate Use of Pallets 
Pallet 


id ha 


Bars, Sheets, Tubes, etc. 

Choose Metso silicated detergents 
Carbon, Alloy, Stainless for thorough grease, oil, protein re- 
handlin r unit 


moval and also for safe cleaning ' 


Metso curbs 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: 
New York, Boston, Wallingford, Conn., 
Philadelphia, Charlotte, Detroit, Cincin- 
nati, Cleveland, Pittsburgh, Buffalo, Mil- 
waukee, Chicago, St. Louis, Seattle, 
Spokane, Los Angeles, San Francisco 





Steels, Babbitt Metal. st: selene 





corrosion on tin, aluminum, copper, 
etc. (Important when detergent 
mixtures contain corrosive alkalies 


and synthetics) 


| Mailed on request ‘Cleaning in Food Industries 


| 


1148 Public Ledger Bidg.. Philadelphia 6, Pa 


(A) PHILADELPHIA QUARTZ COMPANY 


A 
TRADEMARK REG US PAT OFF 


METSO DETERGENTS 


| DISTRIBUTORS IN OVER 65 CITIES 


. a For more data, circle this page number on card at back 
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N-LOBE 


Displacement 


UMP 








Manton-Gaulin presents a completely new cc 

in rotary positive displacement pumping 

The Gaulin Twin-Lobe*® design 

The two big features are simplicity anc 
results of a radically new ‘‘Twin-Lob 


principle. Look at these advantages 





@ Simple construction, only three moving parts 
@ High mechanical efficiency, lower horsepower req 
@ High vacuum, self-priming. Efficient enc 

BAUM or extremely viscous liquids 
@ Wide range of uses I 


@® Special alloys used through 






} 





” 









— | \ Send for New 
OF (ft G. T.A./TLP-57 
te Bulletin! 


en 


hey 


One Basic Design 


good for many uses 
Liquids, heavy siurries, pastes, 
soft food solids, emulsions, gases, 
and light non-lubricating liquids 


*Pat. Pending 73 GARDEN ST, “SD” EVERETT 49, MASS. 
Capacity and size range Lor World's largest manufacturers of 
Three models now available. i : ; stainless steel reciprocating, rotary, pressure 
Capacities: 0-56 gpm; Pressures: 0-200 psi. $ jp exchange pumps, dispersers, homogenizers and 
colloid mills. 


The visible 
sign of & 
quality... 2 


» 


[, the mind of the consumer brilliant clarity, for many food prod- 


ucts, is inseparably linked with high quality...the point is so well 
established as to need no discussion. To gain this sparkling clarity, 
which may require the removal of unwanted solids even down in the 
colloidal and bacterial size range, Dicalite Filteraids have no superior 

.a fact established in many impartial laboratory tests and in the daily 
experience of leading producers in the food, sugar and beverage fields. 

Since there are 8 Dicalite Filteraids, differing in particle size and 
range, practically any liquid can be filtered to desired clarity at economi- 
cally fast flowrates. Since Dicalite is processed from highest - grade dia- 
tomite, it is both physically and chemically stable... it is sterilized in 
processing, and cannot affect characteristic flavor or aroma. 

Brilliant clarity —stability of finished product —lowest filtration cost 
... these are the reasons why many processors have selected Dicalite 


Filteraids for all their processing. 


“Veet Vicalile 


DIATOMACEOUS MATERIALS 


Write for Information. 


Dicalite Division,Great Lakes Carbon Corp., 612 8. Flower St.,Los Angeles 17, Calif. 
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PLANT ENGINEERING 


Can Filler 


Describes 


Rep u 
handle act \ 
18 | Industrial 


vent Lab Jer Cat 


Liquid Level Gage 


f 
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; that now in 

onnection 

| | Automati 

h Co m Park, N ] 
By 


Improved Diaphragm Pump 


Explains improved diaphragm 


' pi 
»f adjustable stroke pump. Longer 


%ke and life of diaphragm, as 


ell as higher capa 


ported. Bulletin P8-B] 


Denver 
( 


t are Ie¢ 
I juipment ( 
17/1 


New Trip Control 


hand 


rial machine 


Switch, Freepor 


5 for l 
Flander 
N. Y 


Geared Flexible Couplings 


ition and 


+} 
with 


Heat Exchangers 


" 
general i] 
ll and tube equ 


HO AC 72 
7IT), £40 


Electric Disk Clutches 


features in re ign 
k brake Form SK 489¢ 
‘tar-Kimble Industrial Mot 


Hla ( 


Heater for Storage Tanks 


cquirement ea 

202A, 8p.—Hynes I 
ing Div., Mountainsid 
, \f 


Tight Closing Control Valves 


Introduces a serie f 
ilves that are stated t 
excellent balance and accura 
control, as 
tight-closing « 


drawings, tal 


Stainless Lavatory 


Contain 


i neat proce 


i 
in luding new 
vith removable 
Catalog 89, If 
Kansas Cit 
Vacuum Pumps and Blowers 


ils on blower 


Fast Way 


Any of these very-latest cata 


Free Literature 


ogs, bulletins, or folders will be 


| 
sped to you gratis. Just note here 
the specific literature you want 
then circle each key numbe 
there's one given at the bottor 
of each item on the handy 
Reader Service 


of book. Then sign at the botton 


postcard back 


and mail 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Serv 


P 
section 
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GY “yp “Up, ff) i W Qt GS 
4 2h TWINS 


—that’s what 
makes the difference 


It makes the differenc 


most—in sales. For texture can 


where it counts the 
make the 


housewife reach for one brand rather than 


another of peanut butter cake mix, ot 


margarine, or shortening, or ice cream—ot 
any product where texture depends on how 
well the fats and non-fats stay together 


We make a 


that’s like nothing else 


texture-improving emulsifies 


vou can get. It 


monoglyceride with a difference because of 


the extra step represented by our uniqu 


molecular distillation. Our customer gets a 


product with an exceptionally high mono 


content The Waste burnet ycts the catalysts 


and other substances which would othe 


wise remain to downer: and 


color. This high purity result more effec 


tive emulsification alk the r by maves Money 
because so little goes such a long way 
If you make a product that needs a whol 


some emulsifiet and could benefit from the 


sales advantage of improved texture, let 
get together. Our product 1s Myverol® Di: 
tilled Monoglyc ride: 
Distillation Products Industries, Rochester 3 
N. Y. Sales offices: New 
and Memphis » W. M 
Coast ¢ Charles Albert 


loronto 


lhe place to write 1 


( hac ava 
West 
Mon 


Y ork 
Crilli } Ine 
mith Limited 


Cl al and 


distillers of monoglycerides 
made from natural fats and oils 


| 


| Ole 


Also vitamin A in bulk 
for foods 


and pharmaceuticals 


Distillation Products Industries 


a division of Eastman Kodak Company 





Here’s Gas-Fired Steam Boiler Plant Stress Rupture Data 


Well or ganized bulletin in color nish ress rupture data on 


ully i scribes l, s-fired ng ste ‘ slevated tempera 
steam boiler plants th re § ] ire nd pre I Bulletin TDC 
om to be completely eci ged and 15 ) ubular Products 
automatic, funct d “signe Div , Babcocl ’ Wilcox Co 


with over drive effi iency, ruggedly Beaver Fall ( 1785 

- built with maintenance-saving fire 
with BIG SAVI NGSI! tubes, al manually operatable if Steam Traps 
controls or electricity fails. Speci 
fications are listed for many styles cplains how Crane inverted 
of units running to 125 hp. Bull ypen float trap works to remove 
tn A-lll, Sp clipse uel ondensate nclud ables and 
Engineering C Lockfor ] inst tions for selecting traps 
| \ ler 26] C rane C 


Air Compressors 


ler 


tinghou 


d ) Pp 
stinghouse Air 
178G 


and = table 
Selection 
and 
Westingh 
Hyde Park 


ressu and he et 

controllers Multi-Metal 
rential regul: l-pumping New York City 
governors, combination and 


temperature 


RICHMOND/SPROUT-WALDRON adie ad suamiie cid an. oan Conedl 


1ies of dust con 
1) 


Dust Collector 


Amazingly compact, yet big in output, ™ aplifying. + 
Gyro-Whip Sifters save floor space. Sim- ing, programming 
plified design reduces maintenance and me. oe du t Spe 
cleaning time and makes possible the most tenn y Meter Co 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 314’ 3%’ floor space, and INSTRUMENTS 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available pH Meters, Electrodes Vapor Fractometers 
in sizes from 3-sieve to 20-sieve mounted Five bulletin package includes Ga chromatograph instru 
models. Also available are free-swinging simplified chart, completely in nents, including flow schematics 
supersifters with as many as 180 sieves. dexed and illustrated, that guides npling features, applications and 

= . 2 AP ag users in selecting correct pH ele secifications Brochure Vap 
Can sift from 2 mesh up to 325 mesh. Stain- alien Min nents tliiiom % an? 30 = Perkin El. 
less steel and wood construction. Aspirator on several types of pH meters. p., Norw Yonn. (1780 
tips to air wash graded prod- Bulletin 86-5, 13p.—Beckman Ir 
ucts can be provided. Installa- / struments, Inc., Fullerton, Calif 
tion can be on the stream. It 
is a self-contained unit, ready / Instrument-Air Dryers 
to be bolted down and con- 
nected to existing spouting. 


' 
ui 


Write for Bulletin 135-A. 


SPROUT-WALDRON 
— Mannfacluraag Puginerses Since (866 ——— 


25 LOGAN STREET + MUNCY, 


EQUIPMENT FOR SIZE REDUCTION. MIXING @ BLEND- os ? r) 
ING, PELLETING & CUBING, BULK MATERIALS , : , é&e : Any 
HANDLING, PRODUCT CLASSIFICATION ut ! N 
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MAINTENANCE 


Chemical Floor Hardener 


Silicone Sponge Rubber 
pert specification 


n-ab 


Dual Output Lubricator 
Describe lype AP-Lubri 
wiucl pt wide for two 
rR-57B, | 
Lubricating Corp., Ro 


N. J. (179C) 


endent 
penden 


lid hine 


Flexible Plastic Pipe 


Shows specifications, applica 
tions, and installation procedure 
for a heavy-duty flexible 
plastic pipe and fittings. Includes 
picture-keyed price listing. Catalog 
401, 12p.—Orangeburg Mfg. Co., 
Orangebu N. Y. (179D 


MATERIALS 


Steel Bridge Ramps 


line of 


Illustrates and describes all-steel 

led bridge ramp Eng. Bul 

fetin 310 0, 2 I Roll Rite 
Oakland, Calif. (179H 


Conveying Systems 


and describes various 
ynveving tems. Bulletin, “A-I 
Apron Conveying System: rhe 


n, Cincinnati, Ohio 


Illustrates 


ed ph yto-ston De) 
handling p »blem 
m. Handling Ma 
d Towmotor 
Ohi 179] 


Ip leveland 


Industrial Towing Tractors 
design 


engineering 


ruchion feature operat 


Pipe Insulation 


Describes Styrofoam | 
lation stated to have low “‘K’’ fa 
tor, permanent moisture resistance 
easy installation, and low cost 
Each shipment 
ified 


required 


ipe insu 


contains the S| 
imount of pi 
band 
insulation for fill, and a fa 
tool Easy-to-follow 


enable unskilled crews to make the 


pe covering 
steel ground up 
tening 


instru 


installation Form 
Creamery Package 
1791 


Special Conduits 


r'reats of conduit constructed of 
spiral wire covered 
fabrics. Applications and acces 
sories are shown and 
listed. Bulletin 70, 8p 
Zinc-Lead Co., Inc., 
City 179F) 


with choice of 


price 5 are 
Callahan 
New York 


Stainless Fasteners 


Illustrates 37 fasteners, includ 
ing sizes, threads, head and point 
styles, and grades of SS. 8 
Allmetal Screw Pr 
den City, N. Y 


HANDLING 


ing data and pe 
cently 


Pp 
lucts Co., Gar 
(179G) 


introduced 

TG—50 industrial tow tracto 

Bulletin-337A, 4 p.—Allis-Cha 
mers Manufacturing Co., Milwau 


kee. (179K) 
Electric Lift Truck 


Brochures discuss 1 
oncept of an electric for 
truck One 
ind drawings, the 
torial de ) 
ind 6503-A, 4 p. eat h 
'ransportation Ce 


179L) 


covers pecih it 
other give 
Bulletins 650 
Automat 
Chica 


nption 


Materials Handling Cases 


How various 
olved 


hipt , 
nipping 


manufacturer 

produ hion 

problems with moder 
handling equipment 
Case Studies of Lewis-Shepard 
Master Trucks’, 28 | Lewi 

Shepard Products Inc., Watertown 


Mass. (179M 


naterials 


PACKAGING 


Versatile Packaging Machine 


mformation on 
Wrap-King 
including 


that allow any 


ine of 
na hines 
part 
n the same 
10 p—Wrp King 
oke, Mass. (179N) 


wrapped 


Bag Packer 


model 


ytton, 
ribed 
an | Product 
Data Sheet Richard 
son Scale 
179O) 
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Slice Separator 


Includes comprehensive techni 
cal data, specifications, and illu: 
trations on food slice separatin, 
machine. Bulletin 657, 
Adamson Mfg. Co., 
179P 


Stephen 


Aurora, III 


Steel Strapping Machines 


Three booklets illustrate a line 
of. hand-operated strapping tool 
and accessories for tieing up cat 
Also included ire 
appli ation photos and illustrated 
step-by-step instructions. For 
201, 710-101D, 71 

A. J. Gerrard & Co., 

Park, Ill. (1790 


tons and crate 


22p 
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yulig TRUCKS 
* gf... 


i 


i | 


Draw from the Nutting Library 


Jr. Catalog 58 G—Gen- 
eral Purpose, Ware- 
house Trucks, Casters 
and Wheels 


Bulletin 48 JS—Jacks 
and Skids for Mobile 
Storage 

Bulletin 54 DJ 
Industry Trucks 


Booklet 57 $—General 
Purpose Trucks and Bar- 
rel Handling Equipment 
Bulletin 53 SC—Trucks 
for In-Plant Feeding 
Bulletin 54-TL — Trucks 
for Use with Overhead 
or Under-Floor Powered 
Conveyors 

Bulletin D — Demounta- 
ble rubber tired wheels 
for floor trucks, trailers 
and casters 


Dairy 


of Material Handling Helps 


66 years of materials handling 
“know-how” are built into over 
1000 models of Nutting ‘Trucks. 
You benefit by perfect adapta- 
bility to the job, easier handling, 
long life and minimum mainte- 
nance. Write for the literature 
that covers your problem. 


Since 1891 





NUTTING TRUCK & CASTER CO. 


3133 DIVISION ST., FARIBAULT MINN. 





Superb Performers 


AURORA APCO 
Turbine-Type 


ASK 
for 


CONDENSED 
CATALOG M-6 


Chvay A 


XUMEZ 


for EVERY LIQUIDS 
HANDLING JOB in INDUSTRY 


The engineer-favor accorded ‘PUMPS by 
Aurora” rests squarely upon performance 
satisfaction. Why not let Aurora precision 
and quality serve your requirements, too? 


AURORA“ 
Centrifugal 


AURORA APCO Turbine-Type PUMPS 


are available in SINGLE STAGE @ TWO 
STAGE @ FOUR STAGE @ WATER 
JACKETED @ STAINLESS STEEL or SPECIAL 
METALS for "1001" DUTIES. 


AURORA Centrifugal PUMPS 


ere available in SINGLE and TWO STAGE 
HORIZONTALLY SPLIT CASE @ SIDE SUC- 
TION @ VERTICAL © NON CLOG e@ SUMP 
@ MIXED FLOW e@ SPECIAL DESIGN ETC, 


DISTRIBUTORS IN PRINCIPAL CITIES 


AURORA PUMP wivision 


THE 


NEW YORK AIR BRAKE 





71 DEARBORN STREET .* 


EXPORT DEPARTMENT 


COMPANY h 


AURORA ® ILLINOIS \ 


Aurora, Illinois Cable Address ‘‘NYABINT’’ 
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ng King System in A.C 
plont, West Hart 
permits free stocking, 


oveable conveyers 


KING 


SYSTEMS 


are 


Whether 


lower Operation and maintenance costs 


duction area, in basement, attic or on 





sign and manufacture, is at your service 


SHARP FREEZE 


ENGINEERED 
FOR YOU 


A complete sharp freeze or cold storage system 
individually designed to meet your requirements 
your plant is large or small, a King Sharp 


Freeze System, individually designed for your spe 
cific needs, will give you better performance with 


Complete 


low-side equipment can be installed out of the pro 
roof. King 
Sharp Freeze Systems are adaptable for ammonia, 
freon or brine refrigerants. Our engineering staff, with 


more than 50 years leadership in air movement de 


a. — = 
me e last hardening 





905 N. CEDAR ST. 





e No defrosting shut 
downs 

e Clean frost-free rooms 

e Uniform temperature 


@ Increased produc { 


pace 


e Minimum service 


our nearest King distributor 


See y 
or write for technical bulletins 
s 


COMPANY OF 
OWATONNA 


OWATONNA, MINNESOTA 
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SANITATION 


Bottle Washing Additive Scale Remover 


tribes new additive for c ‘urnisl lata on dry acid for 
ttle washing solutions. 4 | ‘ hard water scale and 
il Corp., | J protein deposits on cooking equip- 
I Ke ( hemnicals, Phil 

ia. (180D 


Powdered Acid 


Gives properties and uses of 
wdered acid scale and rust re 
ver, recommended solution con 
and application meth 
SCTVICE Report B-6564, 2 Pp 
Oakite Produ ts, In , New Y ork 
Post-Processing Sanitation Cit 180] 
danger ntami Laboratory Equipment 

Latest edition of ““‘What’s New 
the Laboratory.” 16 p.—Sci- 
ntifi Glass Apparatus Co., 

Bloon 1 N. J. (1801 


INGREDIENTS 


Amino Acids 


Chelating Agent 


New agent designed to yperat 
h pH with longer than 
juestrant lite r. B. No 
Sole Chemical Ci 


t 


Thyoglycolic Acid 


eactions and use 


Propionic Acid 
; aera 


Amylose and Amylopectin 


il ind he tl 
vO principal 


tarch lz 
Nev York 


Brominated Oils 


' 


MANAGEMENT 


Duo Washfountains 
ned Duo Washf 
I Ca \ ill noun 


of iff ho 


Training Film 


DD gned t 


treadle naximum 
letin K-1204, 4 p 
W ashfountain ¢ Mi 


en All-Purpose Copy-Maker 
unufactured to the 
e National 3-A 1) c ympact photo-copy 
1 Bulletin t ] 12 p American 
Nar P} , (2. Ge 
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VITAMIN ff. (| COMES RIGHT FROM ROCHE 


You get vitamin © ‘by the tons’ from Roche 

L-Ascorbic acid so produced by Roche care and skill is identical chemi- 
cally and biologically with nature’s product. It is pure and beneficial 
For remedying widespread nutritional deficiencies, vitamin C ‘Roche’ 
needs little proof of performance in supplementing diets. Its excel 
lence is accepted—its efficacy established 

Food freezers and packers, seeking ways to muke their good foods 
better, will gain by using ‘Roche’ ascorbic acid, Pharmaceutical manu 
facturers, too, can put their full reliance on Roche for pure vitamin C, 
made to U.S.P. standards, delivered promptly in protective packaging. 
Roche, the headquarters of vitamin C knowledge since 1937, has a 
wealth of information and expert technical help. Make it work for you. 


ORDER right .. . ORDER from Roche 


VITAMIN DIVISION 


NUTLEY 10, NEW JERSEY, NUTLEY 2-5000 NEW YORK: OXFORD 5-1460 











/-ASCORBIC ACID, use 
COATED /-ASCORBIC ACID—97.5% 
SODIUM /-ASCORBATE 





DESCRIPTION AND USES DATA ON PARTICLE FINENESS 


GRANULAR 
TYPE 20-60 


FINE 
GRANULAR 
TYPE 40-80 


SUPERFINE 
GRANULAR 
TYPE 60-100 


FINE 
POWDER 
TYPE 100 


ULTRA FINE 
MICRO 
POWDER 
TYPE 325 


: 
< 
; 


AMPUL 
TYPE 


DESCRIPTION 


SPECIFICATIONS 





SODIUM /|-ASCORBATE** ‘Roche’ 


DATA 


THESE PRODUCTS ARE FOR ANTIOXIDANT USE ONLY IF USED IN FOOD PRODUCTS 
NO CLAIM FOR NUTRITIONAL VALUE AN BE MADE 


FOOD MANUFACTURERS 


COATED /-ASCORBIC ACID—97.5% ‘Roche’ 











The ability of Nash Compressors to maintain original performance 


HAL NUINONAUONIUUULOUIU ANNA ESUAUUUN POU OAUU EAA EAA 


over long periods is no accident. Nash Compressors have but a single —_—— , 
moving element, the Nash Rotor. This rotor is precision balanced for © IISINS! WEGHING parts. 
long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is coe 
eas No internal lubrication. 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs 
pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 
»er day in a single compact structure. 
: ae ‘ , Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or 
other enemies of long life. Compression is secured by an entirely dif Desired delivery temperature 
ferent principle of operation, which offers important advantages often Automatically maintained. 


the answer to gas handling problems difficult with ordinary equipment. 


Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without 
will do no harm 


vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 75 pounds ina single stage. 
nation-wide network of Engineering Service offices. Write for 


peer 


bulletins now. 


NAS ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
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Wherever you are 
you get 


guick personal service 





when you order 
& 


Wl icr0 ald Staines Steel Sheet & Strip 


Any one of the 305 independent steel warehouse distrib- 
utors stocking MicroRold Stainless Steel is ready to serve 
SPECIFICATIONS as your personal stainless procurement representative. Lo- 
cated strategically in the U.S. A., Canada and Europe, your 
MicroRold distributor carries a variety of grades, widths, 
thicknesses and finishes and is fully qualified to assist you in 
SHEETS up to 36” 005 to .109 the selection and fabrication of the most suitable stainless 
up to 48” 010 to .109 grade for your particular requirements. 





WIDTH THICKNESS 


Your MicroRold stainless steel distributor assures you of 
the fastest possible deliveries with an absolute minimum of 
STRIP up to 23'%e” 0015 to .090 red tape in order processing. If he is unable to fulfill your 
needs from stock he has available direct and immediate 
service from our mill. In cases of emergency, it is possible 
GRADES: 201, 202, 301, 302, 304, 305, for us to roll and ship MicroRold Stainless Steel the same 

316, 321, 347, 403, 410, 430 day the order is received. 
and Micro-Mach (special extra- ; 


high-tensile aircraft grade ) You can rely on MicroRold service as a dependable 


source of supply, either mill or distributor delivery. 











Write, wire or phone today for the name of your 
nearest MicroRold Stainless Steel Distributor. 


WASHINGTON STEEL CORPORATION 


12-W WOODLAND AVENUE WASHINGTON, PENNSYLVANIA 
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For Better Sanitation 


ADVANCES IN ‘l'rs1 
SEARCH, VOLUME I, edited by R. | 
Metcalf. Published by Inter 
Publisher . VU th Ave 

Price: $11. 


ConTROL Ri 


clence 
N.Y.( 
1957, 514 page 

With 


quality 


a 
On igh 


today emphasis 
ind sanitation in foods, per 
nowhere 1 pest 
mportant than in the 
Phi book otter the 
ing authoritic 

Discu topics as con 
trol of health hazards associated with 


the use of px 


hap control mor 
tood industry 
ideas of 12 ic 
in the field 
ed are such 
ticide use of radio 


isotopes in pesticide research, chemi 
, and 
with 


rode nts 


inalysi | ticic idue 
ther is first 


from 


olume deals 


fungi to 


Fermentation Guide 


BACTERIAL FERMENTATION by H. A 
Barker, Published by John Wiley & 
Sons, Inc., 440 4th Ave., N.Y.C. 16 
1957. 95 page cloth 

Based on lectures delivered at the 
Institute of Microbiolog Rutger 
this bool three typ ot fer 
mentation: biological formation of 


Price: 33 


Cove! 


methane, butyric acid-butanol, and 
nitrogenous compound 

Main emphasis i 
of the 
though the 
deal with 


matter I iS] 


placed on the 


energy-yielding 


hemiustry 
methane e( 
tricth 


olation, 


ome 


ma in non 


Free Consulting Service 


Management as a Science 


L. P. ALrort 
Mospern_ INI 
Wil 


roe | 
PRIAT 


wn | Jaffe 


OLDrUuriown 


\IANAGI 
Published 
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education 


Booklets & Reports 


POULTRY GRADING AND INSPECTION 
(Bulletin No. 17 Published — by 
us Dept of Agriculture, Washing 
ton DD. ¢ OG pages Data 
ledera State va} 


ection 


COMPUTER FOR COOLING SYSTEMS 
Foldout mm 


$0.50 
ymograph sets series of 15 
for 


refrigeration tonnage and efficiency of cool 


Jan, ‘57 


up 


logarithmic scales flash 


figuring of 


ing equipmer t 


THERMAL CHART 
efficiency of 


$0.50 
lyzes 
jirements 


and fuel req 


to design problem 


SENSORY 


page guide 


PANEL TESTING 


emphasize 


$0 50 


Editor, FOOD ENGINEERING, 330 W. 
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AVAILABLE 


appraisal « product taste, odo 


appearance clude samples 


and probab 


tables (July ‘55 


BULK 


$0 2% 


GOODS MOVE 
report 


MORE EFFICIENTLY 


5 Six page on advantages and 


broa¢ lie rf of advanced pneumatic 


handling Ims particles dry 


powder 


for readier 


FINE-LINE FOOD-DENSITY CONTROL 


Three-pager tells how seafood pla 


b2nd St. New York 


6, N. Y 
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Today's automated bulk materials 
handling systems demand scales 
that can give accurate, trouble-free 
service on the widest possible range 
of materials. That’s why Richardson 
scales are used the world over—by 
chemicai plants, food processors, 
feed and flour mills. 
In unit weighing, process weighing 
or proportioning operations, you 
get 
® REDUCED PRODUCTION COSTS 
weighing speeds suit any 
operation, pace production at 
economical level. 


BULK FLOUR, BRAN AND WHEAT are among the products, weighed by these 


Richardson Model 
from 100 to 


better, of true we ight 


range 


The Class GGG-38, one 


for the Chemical and Food Processing Industries 


GGG-38 Scales i 


300 Ibs., 


of many Richardson Bul 


With a weight 


n a leading Canadian mill 


these scales insure accuracy of 4 of 1%, or 


Weighing Scales 


J.S. Weights and Measures H-44 for your protection 


Do It For You 


®LONG-TERM RELIABILITY 
year-after-year rugged, 
rate service. 

@ SAVINGS IN TIME 
ment stays “on 
quires minimum 
or adjustment. 

@® SAVINGS IN MATERIALS 
average accuracies of from 0 to 

3 ozs. guard against losses. 

@ SAVINGS IN LABOR com- 
pletely automatic equipment 
means reduced labor and han- 
dling expenses. 


accu- 


. . equip- 
stream,” re- 
maintenance 


® QUALITY CONTROL accu- 
rate measurement keeps quan- 
tities and proportions constant. 


There’s a national service organiza- 
tion behind every Richardson ap- 
plication—to keep your scales in 
prime condition and to advise you 
on special weighing and materials 
handling problems. Let us put to 
work for you our more than 55 
years experience in the business of 
materials handling by weight. For 
more information call or write us 
today. 


RICHARDSON SCALE COMPANY e CLIFTON, NEW JERSEY 
Sales and Service Branches in Principal Cities 


Gy 4978 


MATERIALS HANDUNG BY WEIGHT SINCE 1902 
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RECENT INVENTIONS 


-—— 


Evaporate to 
4-8 at 
r 


moisture 


| Brominated 
foptiona 








Solid Flavoring Agent 
Resists Oxidation 


Material i pr 

rating 

it 

taining 

persing a 
igitati 

I} 1 1On 

rgani 9) 

Fr. ©. oe 

to Sunkist 
] 


Anvek 


3 


( pland 


I , 


PRODUCTS 


Sodium-l'ree Meat Cure Con 
taining NH,Cl 
Water—A. Hunink, D 


d N 
1 IN¢ 


Neth id 
Stabilizer { 
Consisting of 
Amin 
SA J rs »,794 


Amino 


Orange-Juice Powder From 
I'rozen Co vy Liq ll 
Com-Syrup 

‘uthing, Grind 


Packas 
Vacu-Dn 


f 


Cube Sugar 
Dry 
Hn. |. 3 


} 





Want 


of these 


more information on any 


recent patents—if so, 
you may obtain detailed printed 
copies by direct to the 
U. S. Patent Office 
aes 
those you 
25¢ for each copy 


writing 
Washington, 
giving serial numbers of 


want and enclosing 
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Fast-Dissolving Gum Consist 
ig of CMC, Water-Solu 

Carbonate, Acid Salt—Her 

Powder Co., Wilmingt 


} 
eI 


Quick-Cooking Rice Te: 
ized by Heating With D 

Rice Growers Assn. of 
No 2 808,333 


‘Turkey-Loaf Prepared | 


ing Bird With Salt 
Seasoning; Boning, Fre 


Alginate Composition 
Milk Pudding Col 
er Aliphat: \ 
varbonat Ca 

Sanl) 


High-Protein Milk 
Aerob Assimiliatic 
tose National Dairy 
Cor N.Y.C. No 


PROCESSES 


Seperating Kernels Fr 
Shelled Nuts by 
Water Subj cting 
lemperature 
leasing = Pre 
DL Teds 
Portugese 
6,501 


Hydrolyzing [is] 

pH, Heating—R. H 

San Pedro, Calif 
f 0) 


2 


Stabilizing Beer loa 
Water-Soluble Protein 
lysate—Premier Malt Prod 
Inc., Milwaukee. } 

79) 


Conditioning Poultry { 
ng by Holding Ir 
s at 95-125 F. for 
General Foods Cor 
Plains, N. Y. N 


Sterilizing I'ood 
Electronized 


\ 
srookiyn 
f 


»¢ 


» 4 


Ageing Whiskey 
ng Wi h ( harred Wi 
rbing Volatile Matt 
d Wood—Na 
Chen 


Preparing 
Beet Juice 
With Atme 
; 4 


1957 





FOOD PROCESSORS! 


4 
a) 


‘ 


Check this list 
"ff ~—soof Design 
\ Benefits in 


SANITARY P.D.* PUMPS 


... then clip and file —-- 


Q BZ 

You don’t have to guess the performance and engineering 
benefits you get in a WAUKESHA Pump. The 
ire listed in the left hand column. But do 
And whe nh you 
you'll 


Sanitary 
most important 
check the benefits offered by other pump 
add up the blank spaces in the right hand column 
buy WAUKESHA! 





WAUKESHA 





sealing against 


O-Ring 


leakage or aif intake 


troublesome 


packing 





non-abrasive imeta!l impellors 








Stainless steel positive drive sha 


sleeve to save costly shaft wear 





No small radius corners, short 


diameter grooves or soil and bac 


teria-collecting corners 





NO MATERIAL other than metal 
(and that of a non-flavor impart 
with the 


ing type) in contact 


product 





A pump that meets 3-A Standards 
and the approval of the U.S. Pub 


lic Health Service 





A pump that provides side mount 


ing 





A pump that provides a vented 


cover to protect personnel and 
equipment against back pressure 


accidents 








How is the score? WAUKESHA’s ahead? 


The features listed are but a few of the many you'll find in the new 
WAUKESHA P.D.* Sanitary Pump. They are all described and illustrated 
in the WAUKESHA Catalog Just send a postcard 


/\ 


FOUNDRY COMPANY 


A-12, Waukesha, Wisconsin 


yours on request 
for Bulletin 1957 


gives you @ querier century +s 
experience ond reli@bility 


*Po. lac 
Positive Displacement Dept 


more data, circle this page number on card at back PP 187 








Custom made flights and feedscrews 


Our specialty. 


JAMES EAGEN & SONS 


190 W. 8th St 
West Wyoming, Pa. 








Reduce your refrigeration costs! 














> LOCKERBIE 
Ap ir—7° 1g lated 
ICE BUILDERS 


Designed for: 
Product Cooling 
Food Processing 


Air Conditioning 
& 


1,000 to 
60,000 Ibs. 
of Ice Storage 


. even during peak loads! 


Constant 32° water.. 
! Rir-A e 8 er stores up adequate refrigera 


with tant 32 water temperature 


JOBBERS and MANUFACTURER’S REPRESENTATIVES 


peek Meo ken @ 6.8 35 Pad, Eom 
22308 NO. GENEGEE ST. © UTICA, NEW YORK 
Expert Agent =~ REINHOLD A. AUERBACH © Easton, Pa. 


e this page n 


EQUIPMENT 


Mushroom I rimmer 
Chain-M t HI 


iH 


Meat-Tenderizing Unit | 
r Kn | 
( | | 
Deep-bat Fryer 


Kar to R 


Vegetabl 
() iatin 


( hopper Cx 


Dry-Rendering Cooker Consist 


Peanut Harvesting 

Unit—I 

| i ) 

| 

beg-Candler | 
] ] r 


| 


Threshing-Hulling Unit Com 
I { ppe ] ver Drum 
slad (sree! it 


Min 


Material Handling System 
( } Cart, Fork 


K { I ( 


I 
lift | 


Meat-Molding Head Ha 


Ila 1 Out 


Moisture Determiner Ad 
to P . lest Re t 
Ml I Min 


Filled Milk-Carton Crusher 

| Pi i Pin 

I d Drain — Dari-Research 
} AX 


( ind 


PACKAGING 


Cottec Package Ha 
of boul and Filter Paper 


164 


Pocket-Wheel — Stacker 
( ICKCI | pe Sandwi hi 
] | ywiler Athes (,a No 


( 


Bottle-Carrying Carton Wit 
Attached (¢ ipl fter—J. P 


\ } \ ‘ 
ICk Dartmouth VOV 
» 


; 
id 


Packaging I hal 
Td yin) (,roup ( 
te i 
With Metal Foil 
I 1, Lal 
Ni } 


Heat-Sealed Package 


Insulated Shipping Container 
for Frozen Foods—N. J. Gil 


nan, Gilman, Conn. Ne 


Leakproof Food Platter Made 
From 3-P] Blank of Foil 
Cardboard 

r 





NEW KIWI POWER DRIVEN 
SHIPPING CASE PRINTING MACHINE 


Labor saving — sturdy construction 








mber on card at back 


Magazine fed @ Automatic ink feed @ No preparation required 
when starting up or shutting down @ Carton guides automati- 
cally position cartons for printing 


Send details on your specific marking problems 
Literature available on all types of applications 


KIWI® CODERS CORPORATION 


NEW ADDRESS: 4027 N. KEDZIE AVE., CHICAGO 18, ILLINOIS 
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Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 


] - Sterling Purified Salt Always 
‘= Protects Flavor, Color, Texture 


Vevetable canners bakers butter oils caused by impurities in ordinat iven any ! F food proc 
cheese and oleomargarine manutac salt. We use only Sterling Purified Salt I ) er, find brine most con 
We enient and economical, because it 


turers meat packers fish packers A meat packer has this to say: 


. virtually the entire food-processins always use Sterling Purified Salt to pro 


yreatl implitie alt handling and 


industry agrees: Sterling Purified Salt tect meat flavors reduce alt consumption. To make 


is a superior product, Experience on pro high-quality brine automatically 
A successful baker reports: “I ver Sterling Purified Salt. International hes 


) { j *>we hal ‘ 
loaf of bread and every cake we bake developed the Sterling Evaporated Salt 


from 


duction lines everywhere has shown 
that Sterling Purified Salt always pro 
tects the flavor, color and texture of 

food Thus it IS important reasons ts that we alway Use - in steel, Monel metal, or cor 


Sterling Purified Bakers Salt to prepare 


the sponge 


has just the right texture. One of the Dissolver in many custom designs and 


used “‘whenever rosion-prool plastic 


salt of the highest 


quality is needed Fnse nie Conical Of is ecmmaieit Other Modern Equipment 


Sterling Purified [00d processors have for the quality of Dispenses Sterling Purified Salt 
Sterling Puritied Salt 
S: VUATANLEE( ‘ ; 
lt is guaranteed in Bulk, Tablets, Brine 
to contain more than 99.95°, sodium Equally favorable are the reports on 


chloride. There are never more than 40 Sterling Purified Salt’s additional fea ! Poda canners 
parts per million combined calcium and tures. Because it’s a granulated salt, it al! benefit from three 
magnesium, never more than 0.5 parts offers these distinct advantages ' more eflicient, mod 
per million copper or iron. Downgrad -> ern salt-dispensing 


-pae 1. It won't break up 
ing of food—caused by excessive cal aa ® ilable 
a in shipping or han anabl 
cium Or Magnesium content in Salt 

; dling — alwaysmain 
is eliminated 
tains it uniform 
Here’s what food processors have ' 
fo say about this remarkable high . 7 as a constant 
puri alt oluW@e torany vive 


*n using Sterling Purified weight anb asured with precision 
C anners Salt for years on our lines, be on either a wv ht or a volume basi 
cause we like the way canned vezetable sItd nst y and uniform) 


always retain their rich natural colors ne yp ilting Operation 


We've licked the problem of oxi an u Sterling Purified Salt 


dative rancidity in vegetable fi ] Iiry, or in brine tor ith equal efle 


FOR COMPLETE DETAILS © 


pense ( i} CUuulpl 





international Salt Co., Scranton, Pa 


STR EL SER 


PURIFIED CANNERS 
SALT 


WIERMATIONAL A a erin 


1090 


STERLING PURIFIED SALT...CANNERS SALT... AND BAKERS SALT 
ality. | ore th FOR INDUSTRY, FARM, AND THE HOME—_ 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC. 

















“0M a. 


An eight-foot wide Sandvik steel-belt conveyor used for handling cans of shortening. The plant 


where this conveyor is installed has experienced up to 25 years of satisfactory service from an 
earlier Sandvik conveyor installation 


The smooth, impervious, easy-to-clean surface of Sandvik steel-belt con- 
veyors has improved processing of a wide variety of foods. 
Here are some reasons why: 

The conveying band provides a continuous, unbroken flat surface of 
stainless or carbon steel. -— Live steam or boiling water can be applied 
directly. —— Steel scrapers can be used for cleaning or discharge. —— 
Withstands baking or drying temperatures. —— No taste contamination. 
Smoothness facilitates slide handling (a vital advantage for can convey- 
ing). —— High load capacity. —— Long service life. —— Belts can be of 
any length or width. 

COOLING ARRANGEMENT—Sandvik conveyors can be built with a patented 
water-bed arrangement which cools from beneath . . . no water gets on 
top of the band. You can cool and convey, regulate thickness while cool- 
ing, cool and strip off gelatinous materials in sheet form, cool loose and 
pulverized materials, cool solids in sheet form and cool materials in 
layers. 

ENGINEERING HELP—Sandvik’'s engineering department will be glad to 
work with you in designing a conveyor to fit your operation. Sandvik 
has had over thirty years of experience in designing conveyors to operate 
either as independent units or as integral parts of special processing 
equipment. 

Write, wire or phone for further information. 


SANDVIK SANDVIK STEEL BELT CONVEYORS 
Division of Sandvik Steel, Inc 
1702 Nevins Road, Fair Lawn, New Jersey 
STEEL Tel. SWarthmore 7-6200 
\ anch Offices 0 N. Michigan Ave., Chicago |, 1. FRankti 
Y Py BELT ; South Malt Ave., Los Angeles Cal RAymond 


IN CANADA: SANDVIK CANADIAN LTD 


P Drawe t Montreal 9, P.Q 
CONVEYORS irere Of Steel Belt Conveyors For Over 40 Years 


//SANDWR 
& $5.85 Manufacturers Of Steet Belt Conveyor 
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Sandvik steel-belt conveying work table makes 
cutting up of dressed hogs a continuous production 
line operation 





— 


— 


| ' my 
—-- my 
| 
at 








A small Sandvik conveyor designed to cut meat 
handling costs 


Simplified illustration showing how Sandvik steel 
belt was used in a continuous vacuum drier for 
soluble coffee Scraper blade removes crystallized 
coffee from band 
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AH ———. ») EMPLOYMENT OPPORTUNITIES 
NATIONAL ; The Advertisements in this section include all amployment opportuniiies—exeou 

| tive, management, technical, selling, office, skilled, manual, eto. 
COVERAGE / Positions Vacant Civil Service Opportunities Employment Services 


* STORE Frozen Foods aw ae Positions Wanted Selling Opportunities Waated Employment Agencies 


i Part Time Work Selling Opportunities Offered Labor Bureaus 


eBUY ingredients, | ap ae py Toye 


The advertising rate is $37.00 per inch for all adve $1.80 per tine, minimum 3 tines 
tising appearing om other than «a contract basis. payment ceunt 5 average words as a line, 


Equipment, | Contract rates quoted on reques | Box Numbers—counts as 1 lina 


| An advertising inch is measured %” vertically 09 & | Discount of 10% if full payment is made in advance 
Parts, column-—-3 columna—50 inches to @ page. for 4 consecutive insertions. 


Subject to Agency Commission | Not subject to Agency Commisston 


Services Send NEW ADS to FOOD ENGINEERING, Class Adv. Box 12, N. Y. 36, N. Y. for January Issue closing 


December 27th 




















CARROT Olt BIO-CHEMIST CHEMICAL ENGINEER 


k food - j 
makes foo Salary $8-9000 Project Leader 


golden yellow Ph.D. Senior Research in fermentation. Career opportunity in fast qsewing IN 
4 ‘ Experience preferred, but not required. STANT COFFEE business, acquiring pro 
Carrot oll, like butter, contains carotene. Carrot oll Work in Minneapolis for large multi- duction experience for continuing plant 
4 trom ¢arr " t plant firm. Fee, interview, and moving expansion, seli-supervisory position over 
expenses paid. Send complete resume small permanent development group with 
use of full technical and delegating abili 

to H. A. Jensen ties 


Relocatio said to fast gro q He r 
WALKER EMPLOYMENT SERVICE secon mc should e jude ‘stale ‘ol 
212 So. 7th Street Minneapolis 2, Minn education and experience 


—EE Experience: 5 to 10 years in research and 
development and some production. State 


SEND FOR BOOKLET current salary, salary desired and avail 


ze combined cata- C ; CHEMIST OR CHEMICAL ENGINEER ability 


nO foods, / Good opportunity with long established food c« 
and pharmaceuticals fections processor Ten years experience or more Technical Director 
t readir iam wanat 


preferred processing analytical quality control and 


id I “ +s mi W te today ., research. Please reply in detail with the under Zz A. FOLGER & co. 


| standing that all correspondence will be strictly 
NUTRITIONAL RESEARCH ASSOCIATES confidential P.O. Box 2111 Houston 1, Texas 


205 Broad $t., South Whitley, Ind. P-6621 
Class. Adv, D 

















sii ti pe FOOD TECHNOLOGIST 
FOOD TECHNOLOGISTS and FOR 


NEW ‘ iS setatat cm og ny" ee TECHNICAL SERVICE 


Call, write or wire 








Gladys Hunting (Consultant) Position open for Food Technologist with 


4é _ Drake Personnel, Inc experience in baking, particularly 

| 2280'S, State St.. Ceeee 508 wholesale bread. Responsibility will in- 
clude laboratory and customer contract. 
Location Clinton, lowa. 











Inside dimensions—12"x 1 8"x8” deep 

This revolutionary nesting “Kari Box’, built - 
of 24 gauge galvanized meial reinforced with REPLIES (Bow Addr 0 reat Submit resume to: 
4" wire top edge for maintenance free life, c/o Thta 1 
has been engineered by VIVENTI METAL | VPW YORK: P ' , 
FABRICATORS to solve your stacking, storage : ‘ f Technical Sales Service Department 
and shipping problems LOT—PRICE OHICAGO 2 : : , 
This crordy. ightemciam: —, LOT=<PRICE cin wah oa Pena 4: CLINTON CORN PROCESSING COMPANY 

only 714 pounds 100 to 200— 3.85 Ea | Clinton, lowa 

“Kari Box’ speaks 200 to 500— 3.75 Ea . 


or | 500 & over— 3.65 E . - - 
vee Mwowre Del. F.0.B, Nutley POSITION VACANT 5 ae : 
N. J 


our SPECIAL “KARI BOX’ with per Foremen: ag weal New York Food Manutac TECHNICAL DIRECTOR 


ies that allow circulation of air and can turing Plant } 1 oper f a qualifie 
10 hight! f , 
or PHONE TODAY FOR FURTHER oremar Pe ' 
DETAILS OR SAMPL for Industriou ible i Preference quire ies} 
' 


VIVENT] METAL FABRICATORS || givszc.intividuai, navine” experience in 'the | | forme ‘nd lev Ae 


“SHEET METAL ENGINEERS” Food Engir ng G. $. SUPPIGER, JR., PRESIDENT 


. Brooks Food Inc 
89 River Rd., Nutley, N. J. NUtley 2-2252 General OMices, Collinsville, Ilinele 
| EMPLOYMENT SERVICE 


Director 





ancement perience tor l 7 








QUAKER CITY eonfien Personnel. $5 000 $30,000. This [ ne 

COLD STORAGE CO., INC. || ®. “hsnee 28 cones woe "condition CHEMISTS 
PHILADELPHIA, PA. resent po end name and addre 

3 WAREHOUSE LOCATIONS t jag peng vais te ae he Salary $5000-7000 


Several openings with large multi-plant 
Proper Temperature for Frozen Foods ‘ ; 


firm for quality control, research and 





POSITIONS WANTED 





analytical chemists and food technol 


SANITATION CONSULTING SERVICES Saleen, cntehaienoes and rupervision ogists. Send complete resume to H. A. 


t ‘ t ene h 


Let us perform a sanitation audit in your ? ua Jensen 


plant to reveal its TRUE condition and ‘ w ra 4 
help reduce costs neering 
AMERICAN SANITATION INSTITUTE Production manage r——1% ye ars eupertense I WALKER EMPLOYMENT SERVICE 


884-86 Hodiamont St. Louis 12, Mo. food proce re } at 212 So. 7th Street Minneopolis 2, Minn 
Ph. PA 5-7820 _— a Ape I 669 I od Ene 
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macaw S EAR z be L { G fo T s 3 C T | Oo | ADVERTISING 


BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


To figure 


DISPLAYED RATE UNDISPLAYED RATE 


BOX NUMBER 


ISCOUNT 


y Decembe 








| Wanted to Buy: 


Model HOR r Model Karl Kiefer 
take gla a rang 

Pneumatic e 18 spout straight fine 

filler and ai ‘ er 4 binatior 

cp « « 

SPECIAL SERVICES Filler Machine four line piston filler 


Laboratory Equipment Repair Co, 1810 W niet “ te : . P a . ents contac parts and conveyors o filler 


Seen wallet Bellamy spot labeler for round contai 
ni 


Rebuild those leaking valives!! Sanitary peed to 165 per 


orld twin turret labeler speed to 140 per m 
HARRISON COFFEE CORP. chon cieed ssi 
equipment in excellent condition ready to 

72 Mill St Paterson 1, N si vd : d a , ‘ F 


Mulberry 4-6249 FS-6626 


instrument Repair Temperature regulators 








LATE MODEL FOR SALE 


FOR LEASE PACK AGE MACHINERY hl Hyd Vi a with 000 


10'x Buflovac roller drier 0 
Lease Complete vegetable and straw Pranswrap , These driers in good condition, complete 

j with 8.S. stacks up through roof 
H.P York Self Contained ammonia 
, Packuge Machinery efrigerating unit 
Wickes 125 H.P. water tube boilers, Ray 
atthe Creek Horizontal Rotary oil burner system, | 
juding approx } ac 7500 
Kesina 600 gallon C.P ats Good conditior 
Prieumatic Seale Many other pieces of dairy equipment Please 
write for list 
Pneumatic 


Horix, Karl Keifer, Ertel Address inquiries to:—A. E. GROTH 


Prheumatic Seale DARIGOLD PLANT 
P. O. Box 157 Bellingham, Wash 


rheumatic Scale — 








Pack-O)-Mathe 


AVAILABLE SELL US YOUR SURPLUS EQUIPMENT FOR QUICK SALE 


NEW HOTTMANN MIXERS 


IN GERMANY 2s4-seTH steer =| and CUTTERS 


M BROO N 32, NEW YORK | Tremendous price reductions 
German Engineering flics the STerling 6-155 | MIXERS Inc., Phila. 34, Pa. 
re fi ! ry offers . . ” 


| 

















FOR SALE oT _— Ol | 
1 PACKAGE MACHINERY FO go 


MODEL +F-10 BUNDLER 


‘ 241 te 





ler, Hamburg 36 fone , le Zone Cr ) 


Cable: Keysing i KEEBLER ENGINEERING COMPANY 


Street Chicago f titi 


I 


BRITISH FIRM AVAILABLE a FOR SALE 
TO MANUFACTURE UNDER LICENSE 1—PATTERSON KELLY 30 cu. ff. 
Stainless Steel Twin Shell Blender 
w ith H.P. Explosi Proof Moto Used only 
a or eRELIND BAKING COMPANY 


¢. I 10 





f the orig al « EMC ( 
Mer y ct T . t | 
10 Gall g Jacketed Kettle 
CRCO Modet if Filler 
ocket Pf 11 Rotary Piston F 


RUDERMAN MACHINERY EXCHANGE te ae we “hy ty 


tinental valve 


WRITE—WIRE—PHONE FOR YOUR NEEDS 





Fill 





ALARD INDUSTRIES INC 
Woolwich, London, $.£.18. ENGLAND Post Office Box 367 Williamson, N. Y 


LISTER BROTHERS LTD., Nightingale Vale Gouverneur, New York Telephone: 333-334 
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SEARCHLIGHT SECTION 


Liquidation EXCEPTIONAL EQUIPMENT OFFERINGS 
TRENTON CHEMICAL (0), | | tuteroe ricier cr Diver in 916 $/8 Four Stoinless Hor. Tanks: 6° x 94 


complete with accessories. , 
TRENTON, MICHIGAN 3 Stainless Drying Drums 5’ x 4’. Stainless Truck Type Tank; oval 4H 
American Dbl. Door Sterilizers sizes up * &° ¥ * 21’ long: insulated , 
1—Swenson Quadruple Effect forced to 36” x 42” x 84 Standard Knapp Top & Bot. Aut. Gluer 
NEW FALCON Stainless Ribbon Blend. d Sealer Model 429 
circulation Evaporator 12,975 ers: 86 cu. ft: 40 cu. ft. _—C Stokes & Smith Powder Fillers 


Sq. ft. 2 Mojonnier Stainless Steel Vacuum Kiefer Rotary Vacuum Fillers. 
Kiefer 2 Stream Vari Visco Filler. 


1—Arnold 6 dia. 316 $.S. Evapora Pans; 6 x 12 63 x 10. Labelers by Standard Knapp, Kyler 


tor 325 sq ft oe — 5000 Gal. Heavy Duty Burt, New Jersey, World Automatic 
age ~< ixing Tanks 


1—Harris 3’ dia. 316 S.S. Evaporator. Sharples Stainless Steel C27 SuperD. ©." Scale, 


Cappers by Pneumatic 


3—American 42°°x120’ double drum Hydrator; 30 HP XPL Resina—fully automatic 


d Bird Continuous Centrifugal Filter in Sifters by Rotex, J. H. Day, Patterson, 
ryers. Stainless; 18° x 28" Robinson, Selectro and others. 


3—Louisville 6 dia. x 50’ rotary Aluminum 5000 Gal. ASME coded Pres Hammer Mills up to 150 HP operation 
sure Tank; 8° x 12’; manhole type. by Williams, Gruendler, Mikro etc. 
steam tube dryers. Two A. oO. Smith Stainless Lined Pres Stainless Steel Homogenizers Colloid 


2—AT&M 42” suspended, 304 $.S. sure Tanks; 10° x 18°7". Mills, Viscolizers all types 
Centrifugals. SEND US YOUR LIST OF SURPLUS EQUIPMENT 
2—Tolhurst 42’ suspended, steel 


s6—Centieal & Rotary Pumps, F R S T M A C H N E is Ul C O R P. 


Stainless, Olivite, Haveg & Iron, 209-289 TENTH STREET, BROOKLYN 15, N. Y. 
2" to 4”. FRED PARKING ON THE PREMISES Cobte 


; FIRSTENBERG . EFFEMCY 
Write or phone for detailed circular President PHONE: STerling 8-4672 


Representative on premises. race 








Capem 


EQUIPMENT . wean | Uk a 7 | 
BRIL COMPANY — pan Sree FALL SPECIALS 
m Cypress 2.5703 VACUUM FILLER HARD TO GET ITEMS 


or 

608 Harrison Ave., Trenton, Michigan » P 
Orleans 6-5!10 Mojonnier Bros. stainless steel con er Fille 

structior Mode! No. 90, Number 


625. Set up to fill pint cans. Con 








FOR SALE plete with Nash Vacuum Pump 
bronze construction Type MD-673 
2 Water Tanks, 2,500 gallon Tost RAUIT wth 3 WE. 2 oh. 66 


cycle, 220/440 Volt motor 
7/16 shell thickness, new in 1950. Excellent shape LESTER KEHOE MACHINERY CORP 


5° diameter x (8 long, 125 Ib. working pressure, 


FS-6564, f i Er ering 4] are ! PO. Box 
1 " ' Gibralt 




















owcgaces LOE B O a b E R | N GS | nen 








FMC Model 100 Pulpers, 20 HP 
Zenith Model 2 L 8.8. Presses, 20 HP 
Elgin Twin Piston 8.8. Filler, at pistor 
Elgin (8 piston 8.8. Rot. Filler 
M&S 10 Filler, 6 piston br 
M & § 9 piston Filler, brass contact 
Resina auto. single head Capper 
Lee (00 gal S.S. agitated Kettles 
Groen Medel RA 60 gal S.8. Kettles 

0 gal Lee 5.5. Kettle 100% jkt prews 
1500 gal Stainless Steel Tank 
Canco 08 Seamer et for 46 oz. Rebuilt 


etch 


aneo 400 Seamer, 401 diameter cans 
o 400 Seamer 1) diameter ¢ 
nco 400 Seame 100 diameter 7 
napp Model F Caser 
FMC Juice Processor, 5.5 
std Knapp Model F Caser r 
Stokeswrap Model BS, liquid or 


+ + + + + + H 


JUST RECEIVED FROM A CREAMERY 


P 42" t 


Alt 


x FF 


PACKAGING EQUIPMENT f t Cappers 
W Cavers, Labeters. Many sizes, types. Send Inquiry 


‘tae aeee sat sees 


Wra er ¥ 





Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. Chicago 22, Ill 
Telephone Seeley 8-1431 Our 33rd Year 
OOOOH SOS SOSSSOSSSSESOSSSSSSSSESEEEOSSSSSSESESEOHSEOOOS 


GOOD USED EQUIPMENT 


VTUIPMENT COMPANY, 


$14 Bryant Street © Sen Francesco 7. Colt 
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SEARCHLIGHT SECTION 





FOR SALE 


Bird T316 St. St. Continuous Cen. 
trifugals 32° x 50”, 40° x 60”. 
Pneu. Scale 6 head capper, 53 mm. 
Fitzpatrick Comminutors, St. St. 
models, D. F 

Filler Machine Co., 4 cyl. 
fillers 
Sparkler #33-8-28 
Body, St. St. plates. 
Niagara type 316 §S. 8S. Pressure 
Filter, model 510-28, 500 aq. ft. 
Dewatering Presses Davenport 
1A. 2A; Louisville 8-Roll 36”. 
Double Drum Dryers: 42” x 
42” x 120°, 32° x 72” 
UNUSED Buflovac 5° x 12” 
Drum Vacuum Dryer. 

St. St. Vac. Shelf Dryers, 100 sq. ft. 


St. St. 
piston 


Filters Steel 


100’, 


Single 


1411 WN. 6th St, Phila. 22, Pa 


MOVING TO NEW LOCATION 
Must Sell Promptly 


Model E 
6 oz cans 
Mode! fF 
or 48's 
Model 


Standard Knapp Packer for 


Packer for 6 oz cans; 24's 
Standard Knapp #429 
Top Gluers w/ 610 Compression Units 
Older Model Standard Knapp #429 
Top & Bottom Gluer w/ 612 Compres 
sion Unit 

48" diameter Can Unscramblers 
Ayars 16 Filler for 404x700 
cans 

28° mesh Chain Conveyor—20° 
60 qt Hobart Mixer 

U. S. Automatic Meat Slicer 
Middleby Marshall Model 900 
veyor Oven 

Frymaster BTU 7600 

Puritan Heavy Duty Sewing Machine 
Pumps, Sinks, 


Late 


pocket 


Con 


Miscel!aneous 
ek 


Sanitary 


MAKE US AN OFFER 


National Phoenix Industries 


ROUTE 4 & NORDHOFF PLACE 





ENGLEWOOD, NEW JERSEY 





1..-St. St. Spray Dryers: 19’ Dia. x 20 H. 

3--Rotary Steam Tube Dryers, 4° x 30’; 
6° x 30°; 6 x 45’. 

2-—Nickel Evaporators 200 & 450 sq. ft. 
Bullovac #6.5 St. St. Double Effect 
Evaporator, 588 sq. ft. 
Stokes Type 316 St. St. Double Ef- 
fect Evaporator, 250 GPH. 
Flakers, Buffalo 32” x 90”. 
Mixers Si. 51. Dovble Arm, 5, 50, 75 
gal., Sigma Blade, lacketed. 
2950 gal. Heil Stainless steel single 
axle Truck Tanks. 
3,000 gal St. St. Vacuum Tanks 
with coils (Rogers 6’ dia. Vac Pans). 
Stainless Steel Tanks—30 gal. to 
10,000 gal. sizes. NEW & USED. 
Welded Steel Tanks Brewery lin 
ing; 4000 gal. to 10,000 gal. 


Phone: POplar 3-3505 





DECEMBER SPECIALS 


Biner-Ellison Filabetmatio 12 apt 
Karl Kiefer rotary i sot. 316 8S 
Pneumatic 18 spt. SS Vac. Filler 
PMC Hand Packed S/S Filler 
3/8 Piston Fillers, all makes and size 
s jktd. & Agtd. Kettle 


416 88 


Pr matic S¢« 
Diana Dice 

C 10008 

all makes 

in Filler takes 


and sizes 
up to gals 





NEW STEEL & SS MIXERS, KETTLES & TANKS 
Fabricated To Your Specifications 
Engineering Advice Available 





WE BUY COMPLETE PLANT 
UNITS WHAT HAVE YOU 


OR SINGLE 
FOR SALE 


YOU CAN BANK ON 
EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street Brooklyn 32, N. Y 
SOuth 8-4451—4452—8782 





~ BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 h.p 
Nation's largest New & Used 


WABASH POWER EQUIPMENT 
0 Skokie Bivd., Chicago (Stokie i., OR 3-B8118 





inventory, 














FOR SALE 


Jacketed Kettles 

Aluminum 100 gal. Jacketed Kettle 

150 qal. Copper Ketile with Agitator 
Shelf Dryer 20 shelves 


20 gal 


elf Dryer 6 shelves 
5. Tank 
). Tanks 
Dehydrator 


rples C 27 S.S. Super 


Complete listings—Bulletin A-39 
Write for Copy 


Machinery & Equipment Corp. 
relinghuysen Ave Nework 12, N. Jj 
TAlbot 4-2050 


The 


> 











FOR SALE 


i Copper Coating Pans with stem coils 
00 gal. Copper Still with condenser and 
0 at speed Read Master Mixer 
)at. M.80-4 speed Hobart Mixer 
100 gal. Copper Steam Jacketed Mixing Kettle 
York Freon Comores HP 
Bure 


tank 


sor with | i phase motor 


s Split Nut Peanut Blancher 


SAVAGE BROS. CO 


6 Gladys Ave Chicago 12 








MOTORS © GENERATORS 
TRANSFORMERS © M.G SETS » CONTROLS 


New @ Rebuilt © Bought © Sold 


PREFERRED £02217 Mein Jc 





P.O. Box 767, Rochester 3, N.Y. Ph. HA 6-3420 


FOR RATES OR 
INFORMATION 


About Classified Advertising 


Contact 
The McGraw-Hill Office 
Nearest You 


ATLANTA, 3 
1301 Rhodes-Haverty Bldg. 
JAckson 3-6951 


R. POWELL 


BOSTON, 16 
350 Park Square 
HUbbard 2-7160 
J. WARTH 
CHICAGO, 11 
530 No. Michigan Ave. 
MOhawk 4-5800 
W. HIGGENS 
CINCINNATI, 37 
2005 Seymour Ave. 
ELmhurst 
F. X. ROBERTS 
CLEVELAND, 15 
1510 Hanna Bldg. 


SUperior 1-7000 
W. SULLIVAN 


1-4150 


DALLAS, 2 
1712 Commerce St. 
Vaughn Bldg. 


Riverside 7-5117 
G. MILLER 


DENVER, 2 
1740 Broadway 
Mile High Center 


Alpine 5-2981 
J. PATTEN 


DETROIT, 26 
856 Penobscot Bldg. 
WOodward 2-1793 


J. GRANT 


LOS ANGELES, 17 
1125 W. 6th St. 
MAdison 6-935] 


P. CARBERRY D. McMILLAN 


NEW YORK, 36 
500 Fifth Ave. 
OXford 5-5959 


R. OBENOUR D. COSTER R. LAWLESS 


PHILADELPHIA, 3 
17th & Sansom St. 
Rittenhouse 6-0670 


R. EDSALL H. BOZARTH 


LOUIS, 8 
3415 Olive St. 
JEfferson 


F. HOLLAND 


SAN FRANCISCO, 4 
68 Post St. 
DOuglas 2-4600 


W. WOOLSTON 


ST 


5-4867 
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ADVERTISERS IN THIS ISSUE 





EXCEPTIONAL 
OFFERING! ALGIN CORP. OF AMERICA 


Just Secured From Prominent MINUN OF AMER! 
Food Plant on West Coast 


HIGHLY DESIRABLE MACHINERY 


Immediate Deliveries Inspection Invited 


AG 


t 
EASTMAN 


2—Pneumatic Scale Co. Cartoning Units 
consisting of Automatic Carton Feeders, 
Bottom Sealers and Top Sealers. 


Scandia Practically New Automatic 
Cellophane Wrappers, Model SFS-6F, 
with Electric Eyes. 


Hayssen Model 10—20 Wrapper with 
Electric Eye. 


Jacketed Copper Coating Pans, 24” x 
40" x 40 


Fitzpatrick Stainless Steel Comminuters 
with 714 HP motors and with Vibrator 
Feeders 


Mikro Pulverizer with 40 HP motor and 
complete auxiliary equipment 


J. H. Day Mixer with ribbon and wire 
Agitators and 5 HP motors, 500 lb. cap 


J. H. Day Mixers with ribbon and wire 
Agitators and 20 HP motors measuring 
96°" x 36” x 40” 


Write, Wire, Phone For 


Complete Details and Prices 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St., New York 12, N. Y 
Phone: Canal 6-5333 CHEVROLET f 


y 


INSOLIDATED 


sAYLORD CONTAIN 





»/ENERAL ELECTRI 





CONTINENTAL GENERAI 





na ‘ RDLER THE 
SPECIAL OFFERINGS CRANE CO 


,OODRICH INDUSTRIAL PRODUCTS CO., B 


Modern Packaging Equipment =|) vv tm Aurre’ oo OTTSCHO, INC.,  ADOLPH 


PNEUMATIC SCALE COMPANY High Speed STAINLESS 
fully automatic Cartoning Line, 10,000 series TRENT TUBE ¢ 


PNEUMATIC SCALE COMPANY Medium Speed 
fully automatic Cartoning Line 


STOKES & SMITH Model D Neverstop 
FERGUSON fully automatic Cartoning Line 


STANDARD KNAPP & PACKOMATIC Top & DARNEI IRE 
Bottom case sealers ‘ 


PNEUMATIC SCALE COMPANY Double Package DAY CO., THE J. H 

maker and ROTARY Top Closures ; 
DEMPSTER BROS 

PNEUMATIC SCALE COMPANY High Speed A ae 

Bottling Line, consisting of: Bottle Cleaner, DOW CORNING CORP 

20 Spout Vacuum Filler, 4 Head Copper and , 5 

Duplex Labeler, 12,000 series. May be pur d 


‘ > { 
chased as a complete line or individually ju PONT de 


GRASSELLI 
STOKESWRAP and TRANSWRAP, Models A 
and B 


PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye 


SIMPLEX Bag Making Machines 


STOKES & SMITH and TRIANGLE Auger Fillers PUBLICATION HEADQUARTERS: 330 W 42nd %!, NY 36,N Y 
Adv. Sales ( T 
RESINA, CAPEM and PNEUMATIC 1, 3 and 4 aint t & Rese ' ar j A 
Heod Cappers 
SALES REPRESENTATIVES 
PNEUMATIC SCALE CO Combine Cartoning LA hert Pow 


Unit 
, 


Partial List—send for complete 
list of equipment in stock 


TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT 


ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave Yonkers 3, Y 
Prone: Yonke:s 5-0442 
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ADVERTISERS IN THIS ISSUE 





PROFESSIONAL 
SERVICES 








FOOD DEVELOPMENT LABORATORY 


AKENSO 





GEMAR ASSOCIATES 


CON L, 


MATERIAI HANDLING 


LEWIN ASSOCIATES 


sultanta 
PROCESSING 
“ACKAGE Dk 
MENT VARE 
MARKETING 
wr 





GUSTAVE T. REICH 
& ASSOCIATES 


rE « 





SCHWARZ LABORATORIES Inc 


f n 
Pia Design a Ir 








FOSTER D. SNELL 
Research 1 ratories 








STRASBURGER & SIEGEL 





~ LABORATORY SERVICES 
lon , ale rE DKUGS and 


CA IND rhit 


I t ror 
Ila 


PROJECT RESEARCH and CONSULTATION 
Write for Price Schedule 
WISCONSIN ALUMNI RESEARCH FOUNDATION 


P. O. Box 2 Madison |, Wisconsin 
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ADVERTISERS IN THIS 


UNITED STATES STEEL CORP 
FE E DEPT 
TEEL PRODUCT 


VICTOR BALATA & TEXTILE 


VILTER MFG THE 


VIVENTI METAL FABRI 


WALWORTH 


WASHINGTON STEEL CORP 


WAUKESHA FOUNDRY CO 


WESTERN CONDENSING 


WORCESTER VALVE CO 


CLASSIFIED 
F. J. Eberle, Business Mgr 


EMPLOYMENT OPPORTUNITIES 
SPECIAL SERVICES 

BUSINESS OPPORTUNITIES 
EQUIPMENT 


WANTED 


ADVERTISERS’ INDEX 


Equipment 


ish Power Equipment 


BELTING C{ 


ISSUE 








HOPPER, 


Y 


HOPPER SCALES. 

proce ing. Cay it 
hopper Howe 

TANK SCALES. For all t 
pipe lever tem f 

tons. Low corner n 
or limited floor 


WEIGHT CONTROL IS COST CONTROL 


critical in cost 
le 


Fractions of pound can be 


Howe hopper and tank scales can give 
ing and weighing of any group of materi 
type of weight indication you choose — dial 
for direct reading 
remote printers for centralized 
many other special types. And 
proud product of 100 ye of 
Additional 


ture right no 


, Mechanoprint recorde 


llowe 
killed seal 
might 


or better scale 


‘ind out by 


Ue AQWE 


A SUBSIDIARY OF 


RUTLAND 


1 
alti I 


hel] 


talking to the 


> | 


i rapid 


You can 


veiyhing, dis 


unde) 


! 7) 
p 


man 


fa 
at | 


SAFETY 


oduct quality 


irate mix 


i any 


! 


from He 


SALE C 
Py Cr 
INDUSTRIES, INC 


VERMONT 
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If you use grains or grain 
products in your processing... 


If you have these or related problems... 


Check the ways QUAKER can help 
you improve quality, 
lower costs and increase output 








I need unbiased information on the best I need more precise control over absorption, 


grain product for my purposes 6 viscosity, sedimentation rate, reconstitu- 
tion time, or suspending power. 

















Qjuaker mills most grains and 1s in the best 





possible position to advise you. By novel Ky precise control over gelatinization and 


grinding, classifying and thermal process by special grinding and flash drying tech- 


ing techniques, Quaker produces grits, niques, Quaker can provide flours which 


meals and flours with unusual properties thicken rapidly upon heating or other 
to fit your most exacting requirement flours which exhibit very little viscosity 
change during heating 





| have specifications which are tough to 
meet and maintain. 





Contaminents in the ingredients jeopardize 
the sale or quality of my product. 








Qjuaker outstanding technical facilities 











long experience in processing a wide variety (Qluaker grains are cleaned by carefully de 


veloped processes which include electro 





of grains, and precise quality control all 
combine to protect your product stati separations aspirations, spec ific 
gravity separations, washing and classifying 





i have too many costly rejects of flour or 
grain shipments. Ingredient flavors are important to my 


product. 





Quaker’s control of uniformity and quality 
with the selection and classification Quaker can provide flours or thickeners 
with very mild or bland flavors which will 

















begin 





of grain and continues throughout the 


entire processing period, Quaker’s rigid ad not mask or obscure the flavors and odors 


herence to specifications Can save you time of your product. Conversely, Quaker can 
ind money produce meals and flours with slight toasted 
or popcorn flavors. These are often desir- 


My transportation rates are high. able flay or notes for canned chile, « howder, 





Quaker has many mills. One may be near catsups, sauces, et« 
you. Check the possibility of transporta 








Long processing times for my canned goods 
damage texture and flavor, and adversely 
My process involves enzymatic conversions, affect vitamin retention. 

5 Perhaps a Quaker pregelatinized flour or Perhaps thermally processed grains or 
meal, free of competing enzyme system grits or flours low in thermophilic bacteria 


tion economie through pooled cars, 























ind low in microorganisms, will help you will be of value to you 


and MAIL COUPON COMPANY 
TODAY = 


TITLE 

To THE QUAKER OATS COMPANY 
Industrial Food Sales Department 
Chicago 54, Illinois PRODUCT 


ADDRESS 


“@— For more data, circle this page number on card at back FOOD ENGINEERING, DECEMBER, 1957 








READER SERVICE 


oyees and Consultants Only 
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between chimmn US, 10 See il } \ t 
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that you get the warm 





Christmas and New Year 


10d wishes and the ik We 


AY did Se “or all you friends 
And 1 wish you the same, 
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aaa = Follow your 
own star 


RE BRRRBRARRERSRRE RARER EEE EE SE SE 
3 





This popular proverb is excerpted 
from the famous Dante’s “Inferno” 
written about 1300. The original 
quotation read, “If thou follow but 
thy star, thou canst not miss at last 


a glorious haven.’ 





e If a quality product is your aim, don’t compromise with the 
quality of your ingredients. For the true perfection of Natural 

Vanilla flavor, look for this golden guarantee « urity on ever ’ 
; . 5Y : i p y on very W e guarantee that 

bottle ol AL\ A the flavor sold in this 

container is an hydro- 


a alcoholic extract made solely 
from vanilla beans and 
uU contains no additives. 
van Ameringen-Haebler, Inc. 


If your requirements are best met with an imitation vanilla vou 
owe it to vourself to try the much discussed ‘Alva Imitation 


Vanilla.” Available in most any concentration, Liquid or Powder. 


van Ameringen-Haebler, Inc. : lva 


521 West 57th Street e¢ New York 19, New York 
qrAVORs 


CHICAGO e LOS ANGELES e TORONTO e¢ PARIS 
Plants Elizabeth an nion Beach, N. J Paris 





